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Dear Dr. Marabelli: 


We have received your comments pertaining to the May 7 through June 6, 2001, Food Safety 

and Inspection Service (FSIS) audit of Italy’s meat inspection system. Enclosed is a copy of 

the final audit report. Italy’s comments have been included as Attachment G to the final report. 


In the July 20, 2001,letter from Dr. John C. Prucha, FSIS requested that the Government of 

Italy (GOI) respond specifically as to how it planned to (1) reverse the decline in central and 

regional government supervision of local inspection activities in U.S.-certified meat 

establishments, (2) correct present and prevent future sanitation deficiencies in these 

establishments, and (3) restore FSIS’ confidence that meat product from Italy meet the U.S. 

Appropriate Level of Protection. 


FSIS appreciates your thoughtful responses to the findings outlined in our draft final report and 

accompanying letter. We also appreciate actions taken to correct deficiencies identified in the 

audit. While I understand that you may not fully agree with some of the conclusions FSIS has 

drawn from our last threeaudits of Italy’s meat inspection system, we respectfully continue our 

belief that recent audit results demonstrate serious problems with GO1 supervision of meat 

establishments certified for export to the U.S. 


We are encouraged, however, by several activities being undertaken by the GO1 to improve its 

meat inspection system with respect to those establishments certified to export to the U.S. For 

example, you have formed a working group from the Ministry of Health to standardize 

inspection requirements across regions and to develop standardized reporting and record 

keeping forms and reports. You note that training in Pathogen ReductiodHazard Analysis and 

Critical Control Point requirements has been provided to several establishments and 

government inspection officials. You note that the GO1 has placed particular emphasis on 

supervision of certified establishments and the proper implementation of Sanitation Standard 

Operating Procedures and Hazard Analysis and Critical Control Point Systems (HACCP) in 

certified establishments. Lastly, you note that the veterinary staff at the headquarters of the 

Ministry of Health has been increased, and the additional resources will be used to supervise 
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inspection activities in certified establishments. Our auditors will be focusing in particular on 
activities undertaken by the Ministry of Health headquarters and regional officials to improve 
government supervision of local inspection activities in establishments certified for export to 
the U.S. 

I would like to make a few general comments about your response to our draft audit report. 
First, I want to make it clear that FSIS uses a standard approach to all of its au&ts of foreign 
inspection systems. These standards do not change depending on what country is being 
audited. These standards also do not change when the auditor changes. FSIS carries out U.S. 
obligations under the EU/US Veterinary Equivalence Agreement by conducting its audits of 
European Community (EC) Member States using EC meat or poultry inspection requirements 
as the standard for equivalence. 

There are, however, two exceptions to this general rule. One is for FSIS Pathogen Reduction 
and HACCP requirements. The other exception pertains to overarching FSIS import 
requirements set forth in the U.S. Code of Federal Regulations at Part 327 for meat and Part 
381 for poultry. Electronic copies are available at the sites listed below. 

For meat: http://www/access/mo.gov/nara/cfr/waisidxOO/Ocfr327 00.html 

For poultry: http://www.access.gpo.gov/nara/cfr/waisidx00/9cfr381 00.html 

Our position is that if a specific FSIS import requirement is appropriately addressed in an EC 
Directive or other Community issuance and has been properly transposed by a Member State, 
then FSIS will defer to the Member State’s requirement and will audit against it to verify 
continuing equivalence. It is important to note that the U.S. Code of Federal Regulations sets 
import requirements that carry the force of United States law and FSIS is required to enforce 
them. 

An example of an overarching U.S. import requirement is the mandate that continuous daily 
inspection coverage be provided in all certified establishments. In meat processing 
establishments, daily inspection may be performed by a competent government inspector who 
is not a veterinarian. There is no provision under U.S. import regulations for daily inspection 
presence to be waived. Consequently, FSIS must continue to audit against the U.S. 
requirement for daily inspection coverage in & establishments certified by the GO1 for export 
to the United States. 

Another example of an overarching U.S. import requirement is the mandate for monthly 
supervisory visits by a representative of the foreign inspection system not less frequently than 
one such visit per month to each certified establishment. This requirement is explicitly for a 
supervisory visit each month to verify that the local government inspection staff who are in the 
establishment every day are properly executing their inspection duties. As such, the visit 
should be conducted by a representative from an organizational level higher than the local 
veterinarian. We are willing to consider an alternative means of complying with this U.S. 
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import requirement, but we cannot waive it. The alternative you propose must include monthly 
visits by an official who is not a member of the government staff that conducts daily 
inspections in the establishment. 

Comments on the On-Site Audits of Establishments 

We have reviewed corrective actions taken by the GO1 and the individual establishments set 
forth in your letter for establishments 92M/S; 272WS; 643M/S; 989L; and 1597L. We find the 
written corrective actions to be satisfactory in these establishments. (The remaining 
establishments that were delisted in May 2001 remain delisted and may not export product to 
the U.S. until they have been re-audited on-site by FSIS.) We note that the GO1 has re-certified 
these five establishments as eligible to export to the U.S. In other words, the GO1 has 
determined that these establishments have addressed and corrected all the deficiencies noted 
during the May 2001 audit, and now meet EC and U.S. inspection standards and 
requirements. In our November 2001 follow-up audit, our auditors will be verifying that the 
corrective actions were indeed taken in each of these previously-delisted establishments. 

During this current audit, we will be continuing the certification policy outlined in our July 
letter from Dr. Prucha. Any establishment that is rated unacceptable during this audit may not 
be re-certified for export by the GO1 until FSIS or EC auditors revisit the facility and verify 
that it is complying with all applicable EU and U.S. requirements. For your information, each 
of the establishments that were rated unacceptable and all of the establishments rated 
acceptabldre-review during the May 2001 audit will be rated as either acceptable or 
unacceptable during the current audit. There will not be an acceptabldre-review category for 
these establishments. 

Comments on the On-Site Audits of Laboratories 

With respect to GO1 responses concerning our audits of laboratories, we continue to have 
concerns as set forth in the following paragraphs. 

Food Microbiology Laboratory (Rome)and Food Microbiology Laboratory (Florence) 

Our auditor found that these laboratories were modifying the standard IS0  Method #11290-1 
for Listeria monocytogenes. This is not acceptable. Any modification to an accepted method 
of testing must be reviewed by FSIS before the method can be modified. These laboratories 
must use the standard IS0 Method without modification until an equivalence request is 
received and reviewed by the International Policy Staff. 

Our auditor also found that these laboratories were using the Biomerieux “Coli-ID” method of 
analysis for Escherichia coli (E. coli). In documents submitted to FSIS, the GO1 stated that 
Italy was adopting the FSIS requirements for generic E. coli testing. As such, the GO1 
laboratories should be using one of the E. coli (Biotypel) quantification methods found the in 
the Official Methods of Analysis of the Association of Official Analytical Chemists, 
International, 16* edition, or by any method which is validated by a scientific body in 
collaborativetrials against the three tube Most Probable Number (MPN) method and agreeing 
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with the 95% upper and lower confidence limits of the appropriate MPN index. Any use of a 
different method of analysis must be reviewed by the International Policy Staff before the new 
method may be used. In the meantime, Italy’s microbiology laboratories that test product 
intended for export to the U.S. must use one of the methods identified above to analyze for 
generic E. coli. 

In addition, the laboratories check sample program did not meet FSIS requirements. FSIS 
requires that check samples for Salmonella and Listeria monocytogenes be tested three times 
each year. Check samples for these organisms were lasted tested in 1999. 

Food Microbiology Laboratories of Ancona and Perugia 

Our auditor found that these laboratories were not adhering to a single standard method of 
analysis for Salmonella. In comments from the GOI, it was stated that two screening methods 
are used. FSIS requests a copy of the validation study done by AFNOR. 

Our auditor found that these laboratories were modifying the standard IS0 Method #11290-1 
for Listeria monocytogenes. This is not acceptable. Any modification to an accepted method 
of testing must be reviewed by FSIS before the method can be modified. These laboratories 
must use the standard IS0 Method without modification until an equivalence request is 
received and reviewed by the International Policy Staff. 

Our auditor also found that these laboratories were using the Biomerieux “Coli-ID” method of 
analysis for Escherichia coli (E. coli). In documents submitted to FSIS, the GO1 stated that 
Italy was adopting the FSIS requirements for generic E. coli testing. As such, the GO1 
laboratories should be using one of the E. coli (Biotypel) quantification methods found the in 
the Official Methods of Analysis of the Association of Official Analytical Chemists, 
International, 16* edition, or by any method which is validated by a scientific body in 
collaborative trials against the three tube Most Probable Number (MPN) method and agreeing 
with the 95% upper and lower confidence limits of the appropriate MPN index. Any use of a 
different method of analysis must be reviewed by the International Policy Staff before the new 
method may be used. In the meantime, Italy’s microbiology laboratories that test product 
intended for export to the U.S. must use one of the methods identified above to analyze for 
generic E. coli. 

In addition, the check sample program in these laboratories did not meet FSIS requirements. 
FSIS requires that check samples for Salmonella and Listeria be tested three times each year. 
Check samples for these organisms were lasted tested in 1999. 

Food Microbiology Laboratory of Brescia and Food Control Laboratory of Turin 

Our auditor found that these laboratories were modifying the standard IS0 Methods for 
Salmonella and Listeria monocytogenes. This is not acceptable. Any modification to an 
accepted method of testing must be reviewed by FSIS before the method can be modified. 
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These laboratories must use the standard IS0 Method without modification until an 

equivalence request is received and reviewed by the International Policy Staff. 

In addition, the check sample program at these laboratories did not meet FSIS requirements. 

FSIS requires that check samples for Salmonella and Listeria be tested three times each year. 

Check samples for these organisms were lasted tested in 1999. 


As you know, the FSIS follow-up audit of Italy’s meat inspection system began on November 

14. This is a three-person audit. Two auditors will be auditing individual establishments, 
including those establishments that were delisted and subsequently relisted for export and those 
establishment that were determined to be acceptable subject to a re-audit. The third auditor will 
audit a sample of Italy’s microbiology laboratories and will review activities that have been 
undertaken by the GO1 to correct inspection deficiencies noted in the May 2001 (and previous) 
audits and will examine supporting documentation of these activities by the national, regional 
and local authorities. 

If you have any questions regarding this letter or the upcoming audit, please contact me at 202-
720-3781. My facsimile number is 202-690-4040 and my email address is 
sally.stratmoen @usda.gov. 

Sincerely, 

Sally Stratmoen 

Acting Director 

International Policy Staff 


Enclosure 
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cc: 

Alejandro Checchi-Lang, European Commission, Brussels, Belgium 

Elizabeth Berry, Counselor, U.S. Embassy, Rome 

Ruggero Corrias, Second Secretary, Embassy of Italy, Washington, DC 

Mary Revelt, Minister/Counselor for Agr Affairs, USEULBrussels 

Gerry Keily, Counselor (Agriculture), EU Mission to the US, Wash DC 

John Wilson, FAS Area Officer 

Catherine Otte, FAS 

John Prucha, ADA, Program Coordination and Evaluation, OPPDE 

Sally Stratmoen, Chief, Equivalence Section, IPS, OPPDE 

Karen Stuck, Chief, Import-Export Policy Section, IPS, OPPDE 

Donald Smart, Director, Review Staff, OF0 

Amy Winton, State Department 

Nancy Goodwin, ES, IPS, OPPDE 

Country File (Italy-Final Audit Report-FY 2001-May 2001) 
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United States Food Safety Technical

Department of And Inspection Service

Agriculture Service Center Omaha, NE 68102


Suite 300, Landmark Center 
1299 Farnam Street 

AUDIT REPORT FOR ITALY 
MAY 7 THROUGH JUNE 6, 2001 

INTRODUCTION 

Background 

This report reflects information that was obtained during an audit of Italy’s meat inspection

system from May 7 through June 6, 2001. Twenty-seven of the 141 establishments certified to

export meat to the United States were audited. Eight of these were slaughter establishments, and

19 were processing establishments.


The last audit of the Italian meat inspection system was conducted in September 2000.

Nine establishments were audited: five establishments were evaluated as acceptable, two

establishments were evaluated as acceptable/re-review, and two establishments were evaluated

as unacceptable. Hazard Analysis and Critical Control Points (HACCP) systems implementation

was deficient in all of the nine establishments visited.


During this new audit, seven of these establishments were included in the itinerary and two were

not. Implementation of the required HACCP programs was found to be deficient in six of the

seven establishments visited.


The major concerns from the September 2000 audit were the following:


¤	 In all establishments, both establishment and inspection personnel had been unaware of the 
requirement for a final review of all documentation associated with the production of the 
product, prior to shipping. The auditor had explained the requirements for this pre-shipment 
review in detail during the previous audit. 

¤	 In the majority of the establishments audited, Government of Italy (GOI) inspection officials 
were not monitoring/verifying the adequacy and effectiveness of the pre-operational 
sanitation activities, and records were not maintained or were incomplete. 

¤	 In 15 establishments, the HACCP plan did not adequately state the procedures that the 
establishment would use to verify that the plan was being effectively implemented and the 
frequencies with which these procedures would be performed. The ongoing verification 
activities of the HACCP program were not performed adequately, either by either 
establishment personnel or by GOI meat inspection officials. 



¤	 In 12 establishments, the HACCP plan did not adequately specify critical limits for each CCP 
and the frequency with which these procedures will be performed. 

¤	 In 12 establishments, the HACCP plan did not adequately address the corrective actions to be 
followed in response to deviations from critical limits. 

¤	 In 11 establishments, the records for operational sanitation inspection and any corrective 
actions taken were not being maintained. 

¤	 In 11 establishments, monthly supervisory visits were not performed. Only two 
or three internal reviews were conducted per year by the local or regional officials in these 
establishments. 

¤	 In eight establishments, cross-contamination of product and insanitary handling and storage 
of product were observed. 

¤	 In seven establishments, the zero-tolerance policy for visible fecal material, ingesta, and milk 
on carcasses had not been enforced by the GOI meat inspection officials and no monitoring 
records were maintained to verify this activity. None of the slaughter establishments visited 
had identified the presence of fecal material, ingesta, and milk as food safety hazards and did 
not address this as a critical control point in their HACCP plans. 

¤	 In six establishments, the HACCP plan was not validated to determine that it was functioning 
as intended. 

¤ In six establishments, the written SSOP did not address operational sanitation. 

¤	 In four establishments, product–contact equipment, such as containers of edible product, 
racks for hams, chutes for edible products, working tables, edible product conveyor belts, 
band saws, skin removal and bone separation equipment ready for use in the boning and 
offal rooms and coolers were found with dried fat, grease, blood, and pieces of dried meat. 

¤	 In four establishments, the HACCP records did not document the monitoring of critical 
control points (CCP). 

¤	 In three establishments, the written Sanitation Standard Operating Procedure (SSOP) did not 
address pre-operational sanitation. 

¤	 In three establishments, sanitizers were not maintained at the required temperature (82ºC) in 
the slaughter and boning rooms during operations. 

¤	 In one establishment, hog carcasses were not properly identified and controlled to be 
trimmed effectively. 

¤	 The turnaround time for the analysis of E. coli and Salmonella samples in the government 
laboratory was four days. Turnaround time should not exceed 24 hours. 
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Italy exports only processed pork products to the United States. Fresh pork may not be imported 
due to the presence of hog cholera and swine fever in Italy. 

During calendar year 2000, and from January 1 to April 30, 2001, Italian establishments 
exported 6,482,894 pounds of processed pork products to the United States. Port-of-entry 
rejections were for contamination (0.37%), miscellaneous defects (0.005 %), and unsound 
condition (0.01 %). 

PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with Italian national 
meat inspection officials to discuss oversight programs and practices, including enforcement 
activities. The second part entailed an audit of a selection of records in the meat inspection 
headquarters and regional facilities preceding the on-site visits. Establishments 14L, 368L, 
478L, 627L, 675L, 908L, 1065L, 1170L, 25L, 155L, 350L, 374L, 444L, 613L, 673L, and 744L) 
were selected randomly for records reviews. The third part involved on-site visits to 27 
establishments: 19 processing establishments (972L, 5L, 648L, 240L, 1594L, 515L, 31L, 1157L, 
508L, 500L, 363L, 205L, 550L, 172L, 41L, 17L, 272L, 1597L, and 989L) and eight slaughter 
establishments (92M/S, 272 M/S, 304M/S, 312M/S, 643M/S, 768M/S, 791M/S, and 1664M/S). 
The processing establishments were selected randomly. However, all eight of Italy’s certified 
slaughterhouses were selected because of concerns arising from the previous on-site audits. The 
fourth part involved a visit to seven government laboratories that were performing analytical 
testing of field samples for the national residue testing program and culturing field samples for 
the presence of microbiological contamination. 

Program effectiveness determinations focused on five areas of risk: (1) sanitation controls, 
including the implementation and operation of Sanitation Standard Operating Procedure (SSOP), 
(2) animal disease controls, (3) residue controls, (4) slaughter/ processing controls, including the 
implementation and operation of HACCP programs and the generic E. coli testing program, and 
(5) enforcement controls, including the testing program for Salmonella species. Italy’s 
inspection system was assessed by evaluating these five risk areas. 

In accordance with the European Union/United States Veterinary Equivalence Agreement, the 
auditors audited the meat inspection system using European Directives, specifically Council 
Directives 96/23/EC of April 29, 1996, 96/22/EC of April 29, 1996, and 64/433/EEC of June 
1964. These three directives have been declared equivalent under the Agreement. In areas not 
covered by these directives, the auditors audited against FSIS requirements and equivalence 
determinations. Only one FSIS equivalence determination had been granted and it concerned the 
use of a different analytical method for analyzing Salmonella samples for the enforcement of 
Salmonella performance standard. 

During all on-site establishment visits, the auditors evaluated the nature, extent, and degree to 
which findings impacted on food safety and public health, as well as overall program delivery. 
The auditors also determined if establishment and inspection system controls were in place. 
Establishments that do not have effective controls in place to prevent, detect and eliminate 
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product contamination/adulteration are considered unacceptable and therefore ineligible to 
export products to the United States and are delisted accordingly by the country’s meat 
inspection officials. During this current audit, eight establishments were delisted by the GOI 
because the above controls were not in place. 

RESULTS AND DISCUSSION 

Summary 

Effective inspection system controls were found to be in place in only 19 of the 27 
establishments audited: 10 of these 19 (17L, 41L, 172L, 205L, 363L, 500L, 550L, 304M/S, 
312M/S, and 791M/S) were recommended for re-review. Eight establishments (92M/S, 272M/S, 
643M/S, 768M/S, 1664M/S, 272L, 989L, and 1597L) were found to be unacceptable. Details of 
the audit findings, including compliance with HACCP, SSOP, and testing programs for 
Salmonella species and generic E. coli, are discussed later in this report. Individual 
establishment reports can be found in Attachment F. 

As stated above, numerous major concerns had been identified during the last audit of the 
Italian meat inspection system, which was conducted in September 2000. 

During this new audit, the auditors determined that some of these major concerns had 
been addressed and corrected by the Italian Ministry of Public Health (MPH). However, the 
following deficiencies identified in the September 2000 audit had not been addressed and 
corrected. 

¤ Inadequate implementation and maintenance of HACCP systems. 

¤	 Implementation of FSIS’ zero-tolerance policy for visible fecal material, ingesta, and milk on 
carcasses, including failure by the government inspection officials to enforce the policy. 

¤	 Inadequate implementation of SSOP. The written SSOP did not address pre-operational or 
operational sanitation. The records for pre-operational and operational sanitation activities 
and any corrective actions taken were not being maintained. GOI inspection officials were 
not monitoring/verifying the adequacy and effectiveness of the pre-operational sanitation 
activities in the majority of the establishments, and records were not maintained or were 
incomplete. 

¤	 Serious sanitation deficiencies, including direct product contamination, were found in eight 
of nine establishments visited. 

¤	 Inadequate inspection procedures including failure to take corrective actions when sanitation 
problems were found in the establishments and monthly supervisory visits were not 
performed in the majority of establishments visited. 
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Further details are provided in the Sanitation Controls, Slaughter/ Processing Controls, and 
Enforcement Controls sections of this report. 

Entrance Meeting 

On May 7, 2001, an entrance meeting was held at the Ministry of Public Health in Rome. The 
Italian government participants were Dr. Silivo Borrello, Dipartimento Alimenti Nutrizione E 
Sanita’ Pubblica Veterinaria (DANSPV), Director Office VIII; Dr. Franco Fucilli, DANSPV, 
Veterinary Officer, Office VIII; Dr. Pietro Noe, DANSPV, Veterinary Officer, Office VIII; Dr. 
Angelo Donato, , DANSPV, Veterinary Officer, Office III; Dr. Agostino Macri, Istituto 
Superiore di Sanita, Director Veterinary Laboratory; Dr. Marina Paluzzi, and an interpreter. 

The United States government participants were Ms. Sally Stratmoen, Chief, Equivalence 
Section, International Policy Staff, Food Safety and Inspection Service (FSIS); Ms. Geraldine 
Ransom, Chief, Microbiology Branch, FSIS; Dr. Ghias Mughal, Branch Chief, International 
Audit Staff, FSIS; Dr. Faizur R. Choudry, International Audit Staff Officer, FSIS; Mr. Clay 
Hamilton, Agricultural Attaché, United States Embassy, Rome; and Dr. Franco Regini, 
Agricultural Specialist, United States Embassy, Rome. 

Topics of discussion included the following: 

¤  An explanation of the Italian meat inspection system. 

¤ Discussion of the previous audit report and team audit concept. 

¤ The audit itinerary and travel arrangements. 

Subsequent to that meeting, the USDA team divided into three subgroups and pursued their 
individual audit goals. (Team-A on-site audit of inspection system; Team-B on-site audit of 
inspection system; and Team-C microbiology laboratory audits.) 

PART 1—HEADQUARTERS AUDIT 

There had been no changes in the organizational structure or upper levels of inspection staffing 
since the last FSIS audit of Italy’s inspection system in September 2000. However, 
organizational changes to further regionalize inspection were ongoing, since Italy had undergone 
a decentralization of its inspection operations. 

Government Oversight 

The Italian meat inspection system is organized in three levels. The first level is the Ministry of 
Public Health, which includes the Veterinary Service. It is this level of government that FSIS 
holds responsible for ensuring that FSIS requirements are implemented and enforced. The 
second level is the regional office level, within which there were 21 regions. These regions were 
independent from the MPH and there were differences in their organization, staffing and 
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resources. The third level is the Aziende Sanitarrie Locali (ASL), which provides the inspectors 
for inspection activities. 

During this audit, the auditors discovered that since January 1, 2001, the MPH continued to be 
responsible for certifying establishments to export to the United States but did not have the 
resources to review individual establishments to determine whether the establishments were 
operating in accordance with FSIS requirements. 

MPH officials advised the auditors that currently its staff consisted of only two inspectors. 
(During the course of this audit, one of those inspectors resigned.) As such, MPH could not 
conduct routine supervisory reviews of the U.S. certified establishments to verify the 
implementation of FSIS requirements. 

In eight of the 27 establishments audited on-site, serious inspection problems were found. These 
problems included failure to recognize and take corrective actions for sanitation problems, 
failure to verify HACCP implementation, and a lack of understanding of HACCP requirements 
by either inspection or establishment personnel. 

All inspection veterinarians and inspectors in establishments certified by Italy as eligible to 
export meat products to the United States were full-time Ministry of Public Health 
Regional/Province/District Government employees, receiving no remuneration from either 
industry or establishment personnel. 

However, the auditors noted that the Italian inspection system was not operating independently. 
Although the inspectors’ salaries were paid by the government, functions normally performed by 
inspection officials were being performed either by establishment personnel or jointly by 
inspection and establishment personnel. For example, in one establishment the inspector and 
establishment personnel were performing the same duties. 

Of further concern was the inability of MPH to provide basic resources for the FSIS audit, which 
resulted in the use of industry personnel to transport auditors to the establishments. Although the 
issue dealing with functions was resolved early in the audit, the issue of allocation of appropriate 
resources to support a third party audit still remains. 

PART 2—RECORDS REVIEW 

The auditors conducted a review of inspection system documents pertaining to the

establishments listed for records review. This records review was conducted at the Ministry of

Public Health in Rome and at the Regione Emilia Romagna in the Bologna offices. The records

review focused primarily on food safety hazards and included the following:


¤ Internal review reports,

¤ Supervisory visits to establishments that were certified to export to the United States,

¤ Training records for inspectors and laboratory personnel,

¤ New laws and implementation documents, such as regulations, notices, directives and


guidelines, 
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¤ Sampling and laboratory analyses for residues, 
¤	 Pathogen reduction and other food safety initiatives such as SSOP, HACCP programs, 

generic E. coli testing, and testing for Salmonella species, 
¤ Sanitation, slaughter and processing inspection procedures and standards, 
¤	 Control of products from livestock with conditions such as tuberculosis, cysticercosis, etc., 

and of inedible and condemned materials, 
¤ Export product inspection and control, including export certificates, 
¤	 Enforcement records, including examples of criminal prosecutions, consumer complaints, 

recalls, seizure and control of noncompliant product, and withholding, suspending, or 
withdrawing inspection services from or delisting an establishment that is certified to export 
product to the United States. 

The following concerns arose as a result the examination of these documents. 

HACCP Programs 

¤	 The HACCP plans did not adequately specify the critical limits for each CCP and the 
frequency with which the monitoring procedures would be performed in five establishments. 

¤	 The HACCP plans did not adequately address the corrective actions to be taken in response 
to deviations from critical limits in six establishments. 

¤	 The HACCP plans were not validated to determine that they were functioning as intended in 
six establishments. 

¤	 The HACCP plans did not adequately state the procedures that the establishment would use 
to verify that the plans were being effectively implemented and the frequencies with which 
these procedures would be performed in seven establishments. Ongoing verification 
activities of the HACCP programs were not performed adequately either by establishment 
personnel or by the GOI meat inspection officials. 

¤ There was no documentation of the monitoring of CCPs in one establishment. 

Sanitation Standard Operating Procedure (SSOP) 

¤ The written SSOP did not address operational sanitation in two establishments. 

¤	 The written SSOPs in one establishment did not address pre-operational sanitation (at a 
minimum) the cleaning of food-contact surfaces of facilities, equipment, and utensils. 

¤	 Daily monitoring records of pre-operational and operational sanitation and any corrective 
actions taken were not being maintained adequately in 13 establishments. 

¤	 GOI meat inspection officials were only monitoring/verifying the adequacy and effectiveness 
of pre-operational sanitation four to five times a year, and records of these activities were not 
adequately maintained. 
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Inspection System Controls 

¤	 GOI meat inspection officials were not providing continuous inspection coverage to 
processing establishments. Inspectors were visiting establishments at variable frequencies 
such as once per week, two to three times per week, or once per month, and for only an hour 
or two per visit in 13 establishments. 

¤	 Monthly supervisory visits were not performed in eight establishments. Only two or three 
internal reviews were conducted per year by the regional/provincial or district officials of 
these establishments. 

PART 3—ON-SITE ESTABLISHMENT AUDITS 

To gain an accurate overview of the effectiveness of inspection controls, FSIS requested that the 
audits of the individual establishments be led by the inspection officials who normally conduct 
the monthly reviews for compliance with United States specifications. The FSIS auditors 
(hereinafter called “the auditors”) observed and evaluated the process. 

One hundred forty-one establishments were certified to export meat products to the United States 
at the time this audit was conducted. Twenty seven establishments (972-L, 5-L, 648-L, 240-L, 
1594-L, 515-L, 31-L, 1157-L, 508-L, 500-L, 363-L, 205-L, 550-L, 172-L, 41-L, 17-L, 272-L, 
1597-L, 989-L, 92M/S, 272 M/S, 304M/S, 312M/S, 643M/S, 768M/S, 791M/S, and 1664M/S) 
were visited for on-site audits. 

In 19 of these 27 establishments, both Italian inspection system controls and establishment 
system controls were in place to prevent, detect and control contamination and adulteration of 
products. 

¤	 Nine of the 19 establishments (Ests. 5L, 31L, 240L, 508L, 515L, 648L, 972L, 1157L, and 
1594L) were found acceptable. 

¤	 Ten of the 19 establishments (Ests.17L, 41L, 172L, 205L, 363L, 500L, 550L, 304M/S, 
312M/S, and 791M/S) were rated acceptable re-review because of deficiencies regarding 
sanitation, condition of facilities, and noncompliance with HACCP requirements. 

Eight establishments (92M/S, 272M/S, 643M/S, 768M/S, 1664M/S, 272L, 989L, and 1597L) 
were found to be unacceptable because of critical sanitation problems and findings of direct 
product contamination. 

Establishment Operations by Establishment Number 

The following operations were being conducted in the 27 establishments: 

Pork slaughter and boning—eight establishments (92M/S, 272M/S, 304M/S, 312M/S, 643M/S, 
768M/S, 791M/S, and 1664M/S) 
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Pork boning and prosciutto/cooked ham--18 establishments (972L, 5L, 648L, 240L, 1594L, 
515L, 1157L, 508L, 31L, 500L, 363L, 205L, 550L, 172L, 41L, 17L, 272L, 1597-L, 17L, and 
989L) 

SANITATION CONTROLS 

As stated earlier, the auditor focuses on five areas of risk when assessing a foreign country’s 
inspection system. The first of these risk areas that the auditor looks at is Sanitation Controls. 
These controls include the implementation and operation of SSOP programs in certified 
establishments, all aspects of facility and equipment sanitation, actual or potential instances of 
product cross-contamination, personal hygiene and practices, and product handling and storage. 

Based on the on-site audits of establishments, Italy’s inspection system had controls in place for 
water potability records; chlorination procedures; back-siphonage prevention; separation of 
operations; temperature control; work space; ventilation; ante-mortem facilities; welfare 
facilities; outside premises; personal dress and habits; and pest control monitoring. 

The auditors’ findings are presented below for the areas of SSOP, cross-contamination, product 
handling and storage, and personal hygiene and practices. 

Sanitation Standard Operating Procedure (SSOP) 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOP were met, according to the criteria employed in the U.S. domestic inspection program. 
The data collection instrument used accompanies this report (Attachment A). 

The SSOP in the 27 establishments were found to meet the basic FSIS regulatory requirements, 
with the following deficiencies. 

¤ In two establishments, the written SSOP procedure did not address pre-operational sanitation. 

¤ In nine establishments, the written SSOP did not address operational sanitation. 

¤ In one establishment, the written SSOP procedure did not indicate frequency of the tasks. 

¤	 In one establishment, the SSOP procedure did not identify the individual responsible for 
implementing and maintaining the activities. 

¤	 In nine establishments, the records for SSOP operational sanitation and any corrective action 
taken were not being maintained. 

¤	 In one establishment, the written SSOP procedure was not dated and signed by the person 
with overall on-site authority. 

Cross-Contamination:  In the area of cross-contamination, actual product contamination and the 
potential for product contamination was found in 19 out of 27 establishments audited. In some 
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establishments, but not all, the GOI took corrective actions. Specific findings for each 
establishment audited on-site can be found in Attachment F. 

Examples of findings of actual product contamination include: 

¤	 In 13 establishments, dripping condensate, from overhead refrigeration units, ceilings, pipes, 
rail, ducts, and air vents that were not cleaned/sanitized daily, was falling onto carcasses and 
exposed edible product in the coolers, boning, offal, packaging room, corridors, spice room, 
ham pumping room, cooked product holding room, ham tumbler room, and slaughter rooms. 

¤	 In 12 establishments, sanitizers were not maintained at the required temperature (82ºC) in the 
slaughter and boning rooms during operation. In three of these establishments, the sanitizing 
facility for knives in the slaughter and boning rooms was designed in such a way that it was 
not possible to sanitize knives completely and effectively. In two of these establishments, the 
facility for carcass circular saw to wash/sanitize was not provided when required in the 
boning room and the other establishment, there was no procedure to identify that the knives 
had been kept in the UV sterilizer for 30 minutes as described in the instructions. 

¤	 In 20 establishments, insanitary equipment was directly contacting edible product in the 
boning rooms, coolers, slaughter rooms, defrosting rooms, spice room, processing rooms, 
and brine pumping rooms. For example, containers of edible product, racks for ham, plastic 
cutting boards, working tables, automatic viscera conveyor, hopper for edible product, meat 
hooks, and chutes for edible product were found with fat, dried pieces of meat, blood, 
grease, dirt, black discoloration. In some establishments, equipment used for edible product 
was found with open seams, deeply scored cutting boards, metal and plastic containers 
sealed with silicone caulking. In other establishments, conveyor belt for edible product was 
cracked and deteriorated in processing rooms. 

¤	 In four establishments, water was leaking from an overhead pipes and water splash from the 
viscera conveyor washing cabinet, ham pumping room, ceilings, and air vents onto edible 
offal and carcasses in the slaughter room. 

¤	 In five establishments, the automatic offal and hog heads hook conveyor in the slaughter 
room was soiled with blood, fat, and ingesta after washing/sanitizing in the slaughter room 
and in two establishments, water was falling onto hog carcasses from carcass splitting saw at 
the carcass splitting station. In one establishment, hog carcasses were contacting dirty hose 
during carcass splitting in the slaughter room. In one establishment, numerous plastic 
coverings were broken and exposed edible product was contacting dirty pallets in the 
freezer. 

Examples of findings of potential cross-contamination of product include: 

¤	 In 12 establishments, overhead refrigeration units and ceilings, pipes, beams, supports, rails, 
fans, vent screens, frame of light fixtures, and air socks in the coolers, boning room, ham 
tumbling room, cooking room, slaughter room, offal room, retained carcass cooler, and 

EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES 

10 



processing room were observed with accumulations of fat, old meat scraps, and black stains, 
rust, flaking paint, dirt, dust, grease, and cobwebs. 

¤	 In one establishment, the automatic conveyor belt for edible product during return in the hot 
boning room was contacting employees’ boots and there was also the potential for cross-
contamination from splash water from the wet floor. 

¤	 In another establishment, several doors in the boning and processing rooms opened upwards 
and wet floors below the doors resulted in the potential for cross-contamination from 
dripping dirty water on employees’ clothes and exposed edible product when passing 
through the doors. 

¤	 In a third establishment, water was overflowing on the floor due to clogged drain from 
handwashing lavatory in the carcass sticking area. 

Personal Hygiene and Practices: In the area of personal hygiene and practices, the following 
deficiencies were noted. 

¤	 In two establishments, exposed edible-product was contacting walls and dirty plastic wires 
during transportation. 

¤	 In two establishments, light was inadequate at the hog head inspection stations in the 
slaughter room. 

¤	 In four establishments several employees’ were observed picking up dirty gloves, dropped 
carcass and dirty pallets from the floor, cleaning floor with a broom, handling inedible 
product, using a dirty steel which was kept in the sink, and without washing their hands and 
washing/sanitizing dirty equipment, handling edible product and a few employees’ were 
using steel meshed and cotton gloves prior to post-mortem inspection which were not 
covered with plastic gloves to prevent cross contamination. 

¤	 In four establishments, walls, floors, and several electrical switches in the coolers, cooked 
ham room, meat grinding/mixing room were found with dried pieces of meat, fat, dirt, 
flaking paint, and floors were not properly drained to prevent puddling. 

¤	 In seven establishments, the packaging material was not kept separate from unused 
equipment or other junk and a build up of dust or debris, cobwebs was observed in the dry 
storage rooms. In another establishment, rodenticides were spilled on the floor from a few 
bait boxes in dry storage room. 

¤	 In 12 establishments, overhead refrigeration units and ceilings, pipes, beams, supports, rails, 
fans, vent screens, frame of light fixtures, and air socks in the coolers, boning room, ham 
tumbling room, cooking room, slaughter room, offal room, retained carcass cooler, and 
processing room were observed with accumulations of fat, old meat scraps, and black stains, 
rust, flaking paint, dirt, dust, grease, and cobwebs. 
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Product Handling and Storage: In the area of product handling and storage, the following 
deficiencies were noted. 

¤	 In five establishments, edible product that contacted the floor (dropped meat) was not 
reconditioned in a sanitary manner before being added to the edible product. 

¤	 In seven establishments, containers for edible and inedible product were not identified or 
stored separately to prevent possible cross-contamination. 

¤	 In nine establishments pest control prevention was inadequate. For example, in one 
establishment gaps at the bottoms of doors in the product receiving and workshop rooms and 
in three establishments in the processing rooms were not sealed properly to prevent the entry 
of rodents and other vermin. In two establishments, the emergency door in the slaughter 
room and door leading to outside in the scalding room were left open. In three other 
establishments, gaps at the bottoms of doors in dry storage rooms were not sealed properly to 
prevent the entry of rodents and other vermin. 

ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the auditor looks at is Animal Disease Controls. These 
controls include ensuring adequate animal identification, control over condemned and restricted 
product, and procedures for sanitary handling of returned and rework product. Except as noted 
below, Italy’s inspection system had adequate controls in place to ensure control over the above 
areas. 

¤	 In seven establishments, inedible product was not denatured/decharacterized or placed under 
security before shipping for rendering. GOI inspection officials did not take any corrective 
action. 

There were reported to have been no outbreaks of animal diseases with public-health 
significance since the previous U.S. audit. MPH inspection officials indicated that 
approximately 100,000 bovine were tested for Bovine Sponigiform Encephalopathy and 14 were 
found positive. The U.S. does not import any beef from Italy. In addition, Italy is not free from 
hog cholera and swine vesicular disease. Although Italy is currently free of Food and Mouth 
Disease, special restrictions apply to meat products because Italy shares a border with a country 
or countries that is not free of Foot and Mouth Disease. 

RESIDUE CONTROLS 

The third of the five risk areas that the auditor looks at is Residue Controls. These controls 
include sample handling and frequency, timely analysis, data reporting, tissue matrices for 
analysis, equipment operation and printouts, minimum detection levels, recovery frequency, 
percent recoveries, and corrective actions. 

The Instituti Zooproficlattici Sperimentali- Laboratory in Torino was audited on May 17, 2001. 

EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES 

12 



The following deficiency was noted. 

¤	 Percent recovery for polychlorinated biphenyls (PCBs) was below the acceptable range 
(51.3%), and no corrective actions were taken. The acceptable range is 70 to 110%. 

The auditors found that Italy’s National Residue Testing Plan for 2001 was being followed and 
was on schedule.  The GOI had adequate controls in place to ensure compliance with sampling 
and reporting procedures and storage and use of chemicals. The methods used for the analyses 
were acceptable. 

SLAUGHTER/PROCESSING CONTROLS 

The fourth of the five risk areas that the auditor looks at is Slaughter/Processing Controls. The 
controls include the following areas: adequate animal identification; ante-mortem inspection 
procedures; ante-mortem disposition; humane slaughter; post-mortem inspection procedures; 
post-mortem dispositions; ingredients identification; control of restricted ingredients; 
formulations; processing schedules; equipment and records; and processing controls of cured, 
dried, and cooked products. The controls also include the implementation of HACCP systems in 
all establishments and a generic E. coli testing program in slaughter establishments. Deficiencies 
are discussed below. 

HACCP Implementation: All establishments approved to export meat products to the U.S. are 
required to have developed and implemented a HACCP system. Each of these systems was 
evaluated according to the criteria employed in the U.S domestic inspection program. The data 
collection instrument used accompanies this report (Attachment B). 

The HACCP programs were reviewed during the on-site audits of 27 establishments. The 
auditors found the following deviations from FSIS’ regulatory requirements. 

¤	 In one establishment, there was no written HACCP plan for each product where the hazard 
analysis revealed one or more food safety hazard(s) reasonably likely to occur. 

¤	 In two establishments, the HACCP plan did not have a flow chart that describes the process 
steps and product flow. 

¤	 In three establishments, the HACCP plan did not address the intended use of or the 
consumers of the finished product(s). 

¤	 In four establishments, the HACCP plan was not dated and signed by a responsible 
establishment official. 

¤ In five establishments, the HACCP plan did not conduct a hazard analysis. 

¤	 In seven establishments, the HACCP plan’s record keeping system was not documenting the 
monitoring of CCPs. 
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¤	 In 13 establishments, the HACCP plan was not validated to determine if it was functioning as 
intended. 

¤	 In 15 establishments, the HACCP plan did not specify critical limits for each CCP and the 
frequency with which these procedures would be performed. 

¤	 In 17 establishments, the HACCP plan did not address adequately the corrective actions to be 
followed in response to deviations from critical limits. 

¤	 In 17 establishments, the HACCP plan did not state adequately the procedures that the 
establishment would use to verify that the plan was being effectively implemented and the 
frequencies with which these procedures would be performed. The ongoing verification 
activities of the HACCP program were not performed adequately either by the establishment 
personnel or by the GOI meat inspection officials. 

Testing for Generic E. coli 

Italy has adopted the FSIS regulatory requirements for generic E. coli testing. Eight of the 27 
establishments audited were required to meet the basic FSIS regulatory requirements for generic 
E. coli testing. These eight establishments were evaluated according to the criteria employed in 
the U.S. domestic inspection program. The data collection instrument used accompanies this 
report (Attachment C). 

The following deficiencies were noted. 

¤	 In one establishment, the procedure did not designate the employee(s) responsible to collect 
the samples. 

¤ In two establishments, the sampling was not done at the frequency specified in the procedure. 

¤	 In two establishments, the carcass selection was not made randomly and random method was 
not specified in the procedure. 

¤	 In three establishments, the sequence of carcass sponging was not being followed properly 
such as belly, ham, and jowl instead of ham, belly, and jowl. 

¤	 In three establishments, the test results were not being recorded on a process control chart 
showing the most recent test results. 

ENFORCEMENT CONTROLS 

The fifth of the five risk areas is Enforcement Controls. These controls include the enforcement 
of inspection requirements and the testing program for Salmonella species. 

Except as noted below, the GOI had controls in place for ante-mortem and post-mortem 
inspection procedures and dispositions, restricted product and inspection samples, disposition of 
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dead, dying, diseased or disabled animals, shipment security, including shipment between 
establishments, and prevention of commingling of product intended for export to the U.S. with 
domestic product. 

In addition, controls were in place for inspection supervision and documentation, the importation 
of only eligible livestock or poultry from other countries, i.e., only from eligible third countries 
and certified establishments within those countries, and the importation of only eligible meat or 
poultry products from other counties for further processing. Adequate controls were found to be 
in place for security items, shipment security, and products entering the establishments from 
outside sources. 

Testing for Salmonella Species 

Prior to this audit Italy had advised FSIS that it had adopted all of the FSIS requirements for 
Salmonella species testing with the sole exception of the use of different analytic methods. FSIS 
had determined that Italy’s use of the ISO 6579 and AOAC 967.25 methods were equivalent to 
FSIS’ requirements. 

Eight of the establishments audited were required to meet the basic FSIS regulatory requirements 
for Salmonella testing, and were evaluated according to the criteria employed in the U.S. 
domestic inspection program. The data collection instrument used accompanies this report 
(Attachment D). 

The following general deficiencies were noted. 

¤	 Throughout and within regions, Salmonella samples were collected and analyzed in one of 
three ways: (1) establishment personnel were selecting the samples and using private 
laboratories for analysis, (2) government employees were collecting the samples and using 
private laboratories for analysis, and (3) government employees were collecting the samples 
and using government laboratories for testing. The only scenario currently approved by FSIS 
is the use of government employees and government laboratories. 

¤	 Microbiology methods in-use tended to be based on standard methods. However, some 
laboratories use modified standard methods, and are not strictly adhering to standard 
protocols. Modifications to standard methods are not acceptable. 

The following specific deficiencies were noted. 

¤ In four establishments, the samples were not being taken randomly. 

¤	 In four establishments, the sequence of carcass sponging was not being followed properly 
such as belly, ham, and jowl instead of ham, belly, and jowl. 

EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES 

15 



Species Verification Testing 

At the time of this audit, Italy was not exempt from the species verification-testing requirement. 
The auditors verified that species verification testing was being conducted in accordance with 
FSIS requirements. 

Listeria monocytogenes Testing 

Establishments producing ready-to-eat products are required to reassess their HACCP plans to 
determine if Listeria monocytogenes should be considered as a hazard reasonably likely to occur. 
These establishments must also implement a Listeria monocytogenes testing program for ready-
to-eat products. 

The following deficiency was noted. 

¤	 The control of Listeria monocytogenes in not included in the HACCP plans in those 
establishments producing ready-to-eat products. 

Monthly Reviews 

The internal review program was applied equally to both export and non-export establishments. 
Internal review visits were both announced and not announced in advance, and were conducted, 
at times by individuals and at other times by a team of reviewers, in most establishments only 
two or three reviews per year. The records of audited establishments were kept in the inspection 
offices of the individual establishments, and copies were also kept in the 
regional/provincial/district offices. 

These reviews were being performed by the regional/provincial/district officials equal to FSIS 
district managers or circuit supervisors. These officials were all veterinarians. 

In the event that an establishment is found, during one of these internal reviews, to be out of 
compliance with U.S. requirements, and is delisted for U.S. export, before it may again be 
eligible be reinstated, regional/provincial/district officials conduct an in-depth review, and the 
results are reported to Dr. Piergiuseppe Facelli, Direttore Ufficio III, Ministerio della Sanita, 
Dipartimento Alimenti Nutrizione e Sanita Pubblica Veterinaria, in Rome for evaluation. A plan 
is formulated for corrective actions and preventive measures. 

The following deficiencies were noted. 

¤	 In 14 establishments, GOI meat inspection officials were not providing continuous inspection 
coverage to processed products establishments. Inspectors were visiting establishments at 
variable frequencies such as once a week, two to three times a week, or once a month and 
between one to two hours each visit. 

EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES 

16 



¤	 In 16 establishments, monthly supervisory visits were not performed. Only two or three 
internal reviews were conducted per year by the regional/provincial/district officials or 
establishment veterinarians. 

Other Enforcement Activities 

Controls were in place to ensure adequate export product identification, inspector verification, 
export certificates, a single standard of control throughout the establishments, and adequate 
controls for security items, shipment security, and products entering the establishments from 
outside sources. 

Enforcement activities are carried out by regional/provincial/district government officials, which 
have full power to initiate all enforcement actions. 

The following deficiencies were noted. 

Inspection System Controls 

¤	 In one establishment, the mandibular lymph nodes of hog heads were not incised during post-
mortem inspection. 

¤	 In one establishment, hog carcass was presented with missing offal (liver, lungs, heat, and 
tongue) for final post-mortem inspection. The veterinarian passed the carcass without 
inspection of offal and retained hog carcasses for final post-mortem disposition were not 
identified by the GOI inspection service in the cooler (Noncompliance with Council 
Directive 64/433/EEC of 26 June 1964. Chapter VI-25.) 

¤	 In one establishment, hogs were not stunned in such a manner that they would be rendered 
unconscious with a minimum excitement and discomfort such as one hog was observed 
staggering and crawling on the top of other stunned hogs and its throat was slit by the 
employee without any further stunning. 

¤	 In six establishments, the final review of all documentation associated with the production of 
the product prior to shipping was not done. 

¤	 In six establishments, the zero-tolerance for visible fecal material/ingesta contamination, and 
milk on carcasses were not enforced by the GOI meat inspection officials, and there was no 
monitoring record maintained to verify this activity. 

¤	 In seven establishments, inedible product was not denatured/decharacterized or under 
security before shipping for rendering. 

¤	 In 23 establishments, periodic supervisory visits were not performed monthly. Only two or 
three internal reviews were conducted per year by the regional/provincial/ district officials or 
establishment veterinarians. 
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¤	 In 27 establishments, GOI meat inspection officials were not providing continuous inspection 
coverage. Inspectors were visiting establishments at variable frequencies such as two to 
three times a week, once a week, or once a month and between one to two hours each visit. 

PART 4—LABORATORY AUDITS 

During the laboratory audits, emphasis was placed on the application of procedures and 
standards that were equivalent to U.S. requirements. Information about the following risk areas 
was also collected: 

1. Government oversight of accredited, approved, and private laboratories. 
2. Intra-laboratory quality assurance procedures, including sample handling. 
3. Methodology. 

Residue Laboratory Audit 

The Instituti Zooproficlattici Sperimentali- Laboratory in Torino was audited on May 17, 2001. 
Effective controls were in place for sample handling and frequency, timely analysis, data 
reporting, tissue matrices for analysis, equipment operation and printouts, minimum detection 
levels, recovery frequency, percent recoveries, and corrective actions. The methods used for the 
analyses were acceptable. 

The following deficiency was noted. 

¤	 Percent of recovery for polychlorinated biphenyls (PCBs) was below the acceptable range 
(51.3%). The acceptable range is 70 to 110%. 

Microbiology Laboratory Audits 

Seven Italian government laboratories were audited. Emphasis was placed on the application of 
procedures and standards that were equivalent to United States requirements. 

Six Instituti Zooprofilattici were reviewed, including a central Rome headquarters site that 
houses the government national reference laboratory for Salmonella. The majority of Instituti 
Zooprofilattici visited are central regional Instituti Zooprofilattici laboratories that set policy for 
and oversee numerous laboratories that operate in the same regions. The Ancona and Firenze 
Instituti Zooprofilattici sites are not central laboratories. The seventh laboratory visited was the 
Rome Instituto Superior Della Sanita (ISS) Food Microbiology Section. This institute is not an 
Instituto Zooprofilattico, but serves as an authority to Instituti Zooprofilattici. 

•	 Generally, the laboratories were orderly, well equipped, of ample size, and efficiently run. 
Personnel were knowledgeable, well trained, and appeared competent. 

¤	 Most laboratories were not aware if they were testing product for U.S. export, or stated that 
they were not. Carcass sponge samples for Salmonella or generic E. coli are not routinely 
tested at these laboratories. 
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¤	 The taking and testing of Salmonella samples varied widely throughout the regions. In some 
establishments, establishments were taking samples and the samples were being analyzed in 
private laboratories. In other establishments, the government was taking the samples and the 
samples were being analyzed in private laboratories. In other establishments, the government 
was taking the samples and the samples were being analyzed in government laboratories. In 
documents submitted by Italy and evaluated by FSIS, Italy stated that all Salmonella samples 
would be taken by government employees and analyzed in government laboratories. The 
auditors found that this was not the case. 

¤	 Microbiology methods in-use tended to be based on standard methods. However, some 
laboratories use modified standard methods, and were not strictly adhering to standard 
protocols. 

¤	 Laboratories were analyzing only a 25-gram Salmonella sample of ready-to-eat product, in 
contrast to 325-gram sample size required in the U.S. 

Instituti Zooprofilattici laboratories are accredited externally through SINAL, covering the entire 
system as well as individual testing protocols. SINAL audits are annual. The laboratories are 
also subject to twice yearly internal quality assurance audits and internal quality assurance 
programs are in place. 

Exit Meetings—Rome, Italy and Brussels, Belgium 

Two exit meetings were conducted. One was conducted at the Ministry of Public Health in 
Rome, on June 4, 2001. The participants from Italy were Dr. Romano Marabelli, General 
Director, Department of Food Nutrizion and Public Veterinary Health; Dr. Piergiuseppe Facelli, 
Direttore Ufficio III, (DANSPV); Dr. Silivo Borrello, Dipartimento Alimenti Nutrizione E 
Sanita’ Pubblica Veterinaria (DANSPV), Director Office VIII; Dr. Pietro Noe, DANSPV, 
Veterinary Officer, Office VIII; Dr. Angelo Donato, , DANSPV, Veterinary Officer, Office III; 
Dr. Marina Paluzzi, DANSPV, Interpreter; Dr. Castoldi, Regional Veterinary Service (RVS) 
Lombardia; Dr. Galesso, RVS Veneto; DR. Sigismondi, RVS Lazio; Dr. Principi, RVS Lazio; 
Dr. Gioranoni, RVS Lazio; Dr. Picrantoni, RVS Emilia Romagna; and Dr. Alberto Mancuso, 
RVS Piemonte. 

The participants from the United States were Ms. Sally Stratmoen, Chief, Equivalence, 
International Policy Staff, FSIS; Dr. Ghias Mughal, Branch Chief, International Review Staff, 
FSIS; Dr. Faizur R. Choudry, International Audit Staff Officer, FSIS; Mr. Clay Hamilton, 
Agricultural Attaché, Foreign Agricultural Service, United States Embassy; and Dr. Franco 
Regini, Agricultural Specialist, Foreign Agricultural Service, United States Embassy, Rome. 

A second exit meeting was conducted with the European Commission (EC) in Brussels, Belgium 
on May 6, 2001. The participants from the EC were Dr. Jens Nymand-Christensen, Head of 
Unit, Health and Consumer Protection Directorate General (SANCO); Dr. Paolo M. Drostby, 
DG, SANCO, Unit E-3; Dr. T. E. Golden, DG, SANCO, Unit D-2; and Dr. Marco Castellina, 
Consigliere per le Questioni Sanitarie, Rappresentanza Permanente D’Italia. 
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The participants from the United States were Ms. Sally Stratmoen, Chief, Equivalence, 
International Policy Staff, FSIS; Dr. Ghias Mughal, Branch Chief, International Review Staff, 
FSIS; Dr. Faizur R. Choudry, International Audit Staff Officer, FSIS; Ms. Melinda D. Sallyards, 
Agricultural Attaché, United States Mission to the European Union, Foreign Agricultural 
Service, Brussels. 

The following topics were discussed: 

1.	 The continuing problems with the implementation and maintenance of SSOP in certified 
establishments. 

2.	 The continuing problems with implementation and maintenance of HACCP systems in 
certified establishments. 

3.	 Instances of actual product contamination and instances of the potential for direct product 
contamination. 

4.	 Inadequate inspection system controls, including the denaturing of condemned or inedible 
products, enforcement of humane slaughter laws, use of inspection procedures to check for 
disease, and carcass and offal inspection requirements. 

5.	 The lack of continuous inspection coverage in establishments producing products for export 
to the U.S. 

6. Deficiencies in the Salmonella sampling and testing program. 
7. The lack of periodic supervisory reviews of certified establishments. 
8. Deficiencies in Italy’s microbiological laboratory testing programs. 

Dr. Romano Marabelli, General Director, Department of Food Nutrition and Public Veterinary 
Health stated that he would take the necessary steps to ensure that corrective actions and 
preventive measures, including HACCP, SSOP, sanitation problems, and monthly visits as 
promised during the audits and exit meetings in the individual establishments would be 
implemented. 

CONCLUSION 

The Italian meat inspection system has major deficiencies, which demonstrate a lack of 
government oversight as evidenced by the findings presented in the report. 

Twenty-seven establishments were audited: nine were acceptable, ten were evaluated as 
acceptable/re-review, and eight were unacceptable. The GOI meat inspection officials reinforced 
the assurances made by the field personnel during and at the conclusions of the on-site audits of 
the establishments, and stated that they would ensure prompt compliance. However, these 
assurances have been given previously at the conclusion of the February 1998, January 1999, and 
September 2000 audits, yet little if any corrective actions have been taken. 
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Several serious deficiencies were found in Italy’s Salmonella testing programs, specifically the 
use of establishment personnel to select samples and testing of the samples in private 
laboratories, the modification of approved testing methods for Salmonella, and an inadequate 
sample size for testing ready-to-eat products for Salmonella. 

Dr. Faizur R. Choudry (signed)Dr. Faizur R. Choudry 
International Audit Staff Officer 
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ATTACHMENTS 

A. Data collection instrument for SSOP

B Data collection instrument for HACCP programs

C. Data collection instrument for E. coli testing. 

D. Data collection instrument for Salmonella testing

E. Laboratory audit forms

F. Individual Foreign Establishment Audit Forms

G. Written Foreign Country’s Response to the Draft Final Audit Report
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Attachment A 

Data Collection Instrument for SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOP were met, according to the criteria employed in the U.S. domestic inspection program. 
The data collection instrument contained the following statements: 

1. The establishment has a written SSOP program. 
2. The procedure addresses pre-operational sanitation. 
3. The procedure addresses operational sanitation. 
4.	 The pre-operational procedures address (at a minimum) the cleaning of food-contact 

surfaces of facilities, equipment, and utensils. 
5. The procedure indicates the frequency of the tasks. 
6.	 The procedure identifies the individuals responsible for implementing and maintaining 

the activities. 
7.	 The records of these procedures and any corrective action taken are being maintained on 

a daily basis. 
8. The procedure is dated and signed by the person with overall on-site authority. 

The results of these evaluations were as follows: 

Est. # 

1.Written 
program 
addressed 

2. Pre-op 
sanitation 
addressed 

3. Oper. 
sanitation 
addressed 

4. Contact 
surfaces 
addressed 

5. Fre­
quency 
addressed 

6. 
Responsi 
ble indiv. 
identified 

7. 
Docume­
ntation 
done 
daily 

8. 
Dated 
and 
signed 

92 M/S � �  NO � � � � � 
272 M/S � �  NO � � �  NO � 
312 M/S � �  NO � � �  NO � 
304 M/S � � � � � �  NO � 
643 M/S �  NO � � � �  NO � 
768 M/S �  NO  NO � � � � � 
791M/S � � � � � � � � 

272L � �  NO � � �  NO � 
989-L � �  NO � � �  NO � 
363-L � �  NO � � � � � 
240L � � � � � � � � 
550L � � � � � � � � 
515L � � � � � � � � 

31L � � � � � � � � 
1597L � �  NO �  NO  NO  NO  NO 
972L � � � � � � � � 
500L � � � � � � � � 
205L � � � � � � � � 

5L � � � � � � � � 
648L � � � � � � � � 
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 Est. # 

1.Written 
program 
addressed 

2. Pre-op 
sanitation 
addressed 

3. Oper. 
sanitation 
addressed 

4. Contact 
surfaces 
addressed 

5. Fre­
quency 
addressed 

6. 
Respons­
ible indiv. 
identified 

7. Docu­
mentation 
done daily 

8. 
Dated 
and 
signed 

1664M/S � � � � � � � � 
1594L � � � � � � � � 
508L � � � � � � � � 
172L � � � � � � � � 

1157L � �  NO �  NO  NO  NO  NO 
41L � � � � � � � � 
17L � � � � � �  NO � 

Documentation was also audited from the following establishments that were not visited on-site. 

Est. # 

1.Written 
program 
addressed 

2. Pre-op 
sanitation 
addressed 

3. Oper. 
sanitation 
addressed 

4. Contact 
surfaces 
addressed 

5. Fre­
quency 
addressed 

6. 
Respons­
ible indiv. 
identified 

7. Docu­
mentation 
done daily 

8. Dated 
and 
signed 

14-L � � � � � �  NO � 
25-L � � � � � � � � 

350-L � � � � � � � � 
368-L � �  NO � � �  NO � 
613-L � � � � � � � � 
908-L � � � � � � � � 

374-L � � � � � �  NO � 
1170-L � � � � � � � � 
478-L � � � � � � � � 
675-L � � � � � �  NO � 

1065-L � � � � � � � � 
155-L � � � � � � � � 
744-L � � � � � � � � 
444-L � � � � � � � � 
673-L � �  NO  NO � � � � 
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Attachment B 

Data Collection Instrument for HACCP Programs 

Each of the establishments approved to export meat products to the U.S. was required to have developed 
and implemented a Hazard Analysis and Critical Control Point (HACCP) system. Each of these systems 
was evaluated according to the criteria employed in the U.S. domestic inspection program. The data 
collection instrument included the following statements: 

1. The establishment has a flow chart that describes the process steps and product flow. 
2.	 The establishment has conducted a hazard analysis that includes food safety hazards likely to 

occur. 
3. The analysis includes the intended use of or the consumers of the finished product(s). 
4.	 There is a written HACCP plan for each product where the hazard analysis revealed one or more food 

safety hazard(s) reasonably likely to occur. 
5.	 All hazards identified in the analysis are included in the HACCP plan; the plan lists a CCP for each 

food safety hazard identified. 
6.	 The HACCP plan specifies critical limits, monitoring procedures, and the monitoring frequency 

performed for each CCP. 
7. The plan describes corrective actions taken when a critical limit is exceeded. 
8. The HACCP plan was validated using multiple monitoring results. 
9.	 The HACCP plan lists the establishment’s procedures to verify that the plan is being effectively 

implemented and functioning and the frequency for these procedures. 
10. The HACCP plan’s record-keeping system documents the monitoring of CCPs and/or includes 

records with actual values and observations. 
11. The HACCP plan is dated and signed by a responsible establishment official. 
12. The establishment is performing routine pre-shipment document reviews. 

The results of these evaluations were as follows: 

Est. # 

1. 
Flow 
diagr 
am 

2. Haz­
ard an­
alysis 
conduc 
t-ed 

3. Use 
& 
users 
includ­
ed 

4. 
Plan 
for 
each 
hazard 

5. CCPs 
for all 
hazards 

6. Mon­
itoring 
is spec­
ified 

7. Corr. 
actions 
are des­
cribed 

8. Plan 
valida­
ted 

9. Ade­
quate 
verific. 
proced­
ures 

10.Ade-
quate 
docu­
menta­
tion 

11. Dat­
ed and 
signed 

12.Pre-
shipmt. 
doc. 
review 

92 M/S �  NO � � �  NO  NO  NO  NO  NO � � 

272 M/S � � � � � NO NO NO NO  NO  NO  NO 
312 M/S � � � � � NO NO �  NO  NO �  NO 
304 M/S �  NO � � � NO NO NO NO � � � 
643 M/S � � � � � NO  NO NO NO  NO � � 
768 M/S � � � � � NO  NO NO NO � � � 
791M/S �  NO � � � NO NO NO NO � � � 

272-L � � � � � NO NO NO NO �  NO  NO 
989-L � �  NO � � NO NO NO NO  NO � NO 
363-L  NO � �  NO � � � �  NO � � � 

240-L � � � � � � NO � � � � � 
550-L �  NO � � � NO NO �  NO � � � 
515-L � � � � � NO NO NO NO � � � 

31-L � � � � � NO NO �  NO � � � 
17-L � � � � � � NO � � � � � 

1597-L  NO NO � � NO � NO NO NO  NO  NO  NO 
972-L � � � � � � NO � � � � � 
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      500L     �     �     �     �     �      �     NO        �        �     �     �     �
      205L     �     �     �    NO     �      �           �      NO NO     �     �     �
          5L     �     �     �     �     �      �     NO        �        �     NO     �     �
      648L     �     �     �     �     �      �           �        �        �     �     �     �
1664M/S     �     �     �     �     �  NO     NO NO NO     �    NO    NO
   1594L     �     �     �     �     �      �           �        �        �     �     �     �
     172L     �     �     �     �     �      �           �        �        �     �     �     �
   1157L     �     �     �     �     �      �           �        �        �     �     �     �
     508L     �     �     �     �     �      � �        �        �     �     �     �
       41L     �     �     �     �     �      �     NO NO        �     �     �     �

Documentation was also audited from the following establishments that were not visited on-site.

  Est. #

 1.
Flow
diagra
m

2. Haz-
ard an-
alysis
conduct-
ed

3. Use
&
users
includ-
ed

4.
Plan
for
each
hazard

5. CCPs
for all
hazards

6. Mon-
itoring
is spec-
ified

7. Corr.
actions
are des-
cribed

8. Plan
valida-
ted

9. Ade-
quate
verific.
proced-
ures

10.Ade-
quate
docu-
menta-
tion

11. Dat-
ed and
signed

12.Pre-
shipmt.
doc.
review

    14-L     �     �     �     �     �     �     �     �     �     �     �     �

    25-L     �     �     �     �     �     NO     NO     NO    NO     �     �     �

  350-L     �     �     �     �     �     NO     NO     NO     NO     �     �     �
  368-L     �     �     �     �     �     NO     NO     NO     NO     �     �     �
  613-L     �     �     �     �     �     NO     NO    NO     NO     �     �     �
  908-L     �     �     �     �     �     �     NO     �     NO     �     �     �

1170-L     �     �     �     �     �     �     �     �     �     �     �     �
  478-L     �     �     �     �     �     �     �     �     �    NO     �     �

  675-L     �     �     �     �     �     �     �     �     �     �     �     �

1065-L     �     �     �     �     �     �     �     �     �     �     �     �

  155-L     �     �     �     �     �     �     �     �     �     �     �     �

  744-L     �     �     �     �     �     �     �     �     �     �     �     �

  444-L     �     �     �     �     �     �     �     �     �     �     �     �

  673-L     �     �     �     �     �     �     �     �     �     �     �     �

 374-L     �     �     �     �     �     NO     NO     NO    NO     �     �     �

NOTE:  
effective May 9, 2001, as requested by the establishment.

Establishment 627-L was randomly selected for record audit but it was removed from U.S. approved list by the MPH inspection service



Attachment C 

Data Collection Instrument for Generic E. coli Testing 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
generic E. coli testing were met, according to the criteria employed in the U.S. domestic 
inspection program. The data collection instrument contained the following statements: 

1. The establishment has a written procedure for testing for generic E. coli. 
2. The procedure designates the employee(s) responsible to collect the samples. 
3. The procedure designates the establishment location for sample collecting. 
4. The sample collection is done on the predominant species being slaughtered. 
5. The sampling is done at the frequency specified in the procedure. 
6.	 The proper carcass site(s) and/or collection methodology (sponge or excision) is being 

used for sampling. 
7.	 The carcass selection is following the random method specified in the procedure or is 

being taken randomly. 
8.	 The laboratory is analyzing the sample using an AOAC Official Method or an 

equivalent method. 
9.	 The results of the tests are being recorded on a process control chart showing the 

most recent test results. 
10. The test results are being maintained for at least 12 months. 

Est. # 

1.Writ-
ten pro­
cedure 

2. 
Samp­
ler des­
ignated 

3.Sam 
pling 
lo-
cation 
given 

4. Pre­
domin. 
species 
sampled 

5. 
Samp­
ling at 
the 
req’d 
freq. 

6. Pro-
per site 
or 
method 

7. 
Samp­
ling 
random 

8. 
Using 
AOAC 
method 

9. Chart 
or 
graph 
of 
results 

10. Re­
sults are 
kept at 
least 1 yr 

92 
M/S 

� � � � � � � �  NO � 

272 
M/S 

� � � �  NO  NO � �  NO � 

312 
M/S 

� � � � � �  NO � � � 

304 
M/S 

�  NO � � �  NO � � � � 

643 
M/S 

� � � � � � � � � � 

768 
M/S 

� � � � �  NO � � NO � 

791M/S 
� � � � � � � � � � 

1664M/ 
S 

� � � �  NO  NO  NO � � � 
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Attachment D 

Data Collection Instrument for Salmonella Testing 

Each slaughter establishment was evaluated to determine if the basic FSIS regulatory 
requirements for Salmonella testing were met, according to the criteria employed in the U.S. 
domestic inspection program. The data collection instrument included the following statements: 

1. Salmonella testing is being done in this establishment. 

2. Carcasses are being sampled. 

3. Ground product is being sampled. 

4. The samples are being taken randomly. 

5.	 The proper carcass site(s) and/or collection of proper product (carcass or ground) is being 
used for sampling. 

6. Establishments in violation are not being allowed to continue operations. 

The results of these evaluations were as follows: 

Est. # 
1. Testing 
as required 

2. Carcasses 
are sampled 

3. Ground 
product is 
sampled 

4. Samples 
are taken 
randomly 

5. Proper site 
and/or 
proper prod. 

6. Violative 
est’s stop 
operations 

92 M/S � �  N/A � � � 
272 M/S � �  N/A �  NO � 
312 M/S � �  N/A  NO � � 
304 M/S � �  N/A �  NO � 
643 M/S � �  N/A � � � 
768 M/S � �  N/A �  NO � 
791M/S � �  N/A  NO � � 

1664M/S � �  N/A  NO  NO � 
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US. MPARTMENT O f  AGRICULTURE REVIEW DATE NAME OF FOREIGN LABORATORY 
FOOO SAFETY AN0 INSPECTION SERVICE 

INTERNATIONAL PROGRAMS 5/17/01 Instituti Zooproficlattici Sperimentali (12s) 
FOREIGN COUNTRY LABORATORY REVIEW 

FOREIGN GOV'T AGENCY 
Picmonte - Liguria 

NAME OF REVIEWER 
Dr.Faiz R.  Choudry 

REVIEW ITEMS 

Sample Handling 

Sampling Frequency 

Timely Analyses 

Compositing Procedure 

Interpret Comp Data 

Data Reporting 

Acceptable Method 

Correct Tissuets) 

Equipment Operation 

Instrument Priiltouts 

Minimum Detection Levels 

Recovery Frequency 

Percent Recovery 

Check Sample Frequency 

I 
CITY & COUNTRY ADORESS OF LABORATORY 
TORI N 0-ITALY Sede Centrale.10154 Torion. Via Bologna, 148 

NAME OF FOREIGN OFFICIAL 
Dr. Cantini Cortellezzi , Ptof. Direnore 

923 lsoo 
ITEM 1 

A A 

03 

04 

05 

I O6 fif 
09 

A 

I 11 

12 + 
13 

All analyst w/Check Samples 

Corrective Actions 
~ ~~~ 

International Check Samples I 17 

Corrected Prior Deficiencies 18 

I l 9  

I- I L . .- - __- I 
SIGNATURE OF REVIEWER r DATE 

j 
Oerqned an FOrmFlow Software 











SlGNAl 





~~ ~ 

Residue +Name b 
w\oNFTCMS ITEM I I 

I/

Sample Handllng 0 1 ,  .S)L


I 


I I I u'l 


I 

FSlS FORM 06204 (9/961 Oar@w #I farmflow motmwo 




U.S. OEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
FOOD SAFETY AN0 INSPECTION SERVICE 

INTERNATIONAL PROGRAMS Castelluchhio 
Est.0005 L 

FOREIGN PLANTREVIEW FORM I 5/22/01 I
I 

Levoni S.P.A. COUNTRY 
Italy

I -
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

M. Ghias Mughal, DVM Dr. Minelli 0Acceptable k.z:? 0Unacceptabte 


A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply

11. CONTAMINATIONCONTROL 

(a1 BASIC ESTABLISHMENT FACILITIES 

01

Water potability records A 

02
Chlorination procedures A 

03
Back siphonage prevention A 

Hand washing facilities I "A 

Sanitizers 

Establishments separation I"A 

Pest --no evidence 

Temperature control 
' 1 1

Lighting A 

12

Operations work space A 

Inspector work space 1 %  
Ven'tilation 

Equipment approval 16 
A 

17Over-product ceilings A 

Over-product equipment ! '& 
s 19

Product contact equipment * I' 

Other product areas (inside) 	 ; m
! 31 

Dry storage areas I ';. 
! 1 2

Antemortern facilities : 0 

:3
Welfare facilities 4 

:r
Outside premises 4 -

(cl PRODUCT PROTECTION & HANOLING 

2'5
Personal dress and habits 4 

.- . . 
:c

Personal hygiene practices \ 

Sanitary dressing procedures 	 ' 2 7  

! A  

FSlS FORM 9520-2 (2/93) REPLACESFS'S 'ORM 

Cross contamination prevention z: Formulations 

z; Packaging materials -1Equipment Sanitizing I 5: 

Product handling and storage I 'iLaboratory confirmation 

Product reconditioning I 3b 
. 32

Product transportation A 

(dl ESTABLISHMENTSANITATION PROGRAM 

Effective maintenance program 

Preoperational sanitation 

Operational sanitation 

Waste disposal 

2. DISEASE CONTROL 

Animal identification 


Antemortem inspec. procedures 


Antemortem dispositions 


Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Condemned product control 


Restricted product control 


Returned and rework product 


Residue program compliance 


Sampling procedures 


Residue reporting procedures 


Approval of chemicals, etc. 


Storage and use of chemicals 


Boneless meat reinspection 


Ingredients identification 


Control of restricted ingredients 


35 
A 

36 
A 

37 
0 

'& 
39 

0 

1 %
I '& 
-

42 
0 

43
N 


I uA 
4s
N 


46 
A 

47 
A 

48 
A 

49 
A 

50 
A 

52 

0 

53 
A 

"A 

Label approvals 

Special label claims 

Inspector monitoring 

Processing schedules 

Processing equipment 

Processing records 

66
Container closure exam 0 

67
Interim container handling 0 

Post-processing handling I 
Incubation procedures I 
Process. defect actions -- plant 

5. COMPUANCMCON. FRAUD CONTROL 

Export product identification 

Inspector verification 

Export certificates 74 
A 

Single standard 75 
A 

Inspection supervision 76 
A 

Control of security items 77 
A 

Shipment security 78 
A 

"Equal to" status i 
Imports I 
HACCP...See Attachment C 1 X I  

I 
Ocsqned on PnFORM PRO Software by W m r  



1. CONTAMINATION CONTROL 

(a1 BASIC ESTABUSHMENT FACILITIES 

01
Water potability records A 

Chlorination procedures I O k  
~ ~ ~~~ 

Back siphonage prevention 03 
A 

Hand washing facilities 04 
A 

Sanitizes 	 05 
A 

06Establishments separation A 

Pest --no evidence I O i l  
_ _ _ _ _ ~ ~ ~  ~~~ 

Pest control program 08
A 

09Pest control monitoring A 

Temperature control 
1 1 
Lighting A 

Operations work space 12 
A 

Inspector work space 1 %  
Ventilation 14 

A 

Facilities approval 15
A 

Equipment approval 

Over-product ceilings 17 
A 

Over-product equipment 18 
nt 

Product contact equipment 1 %  
21Dry storage areas A 


Antemortem facilities 22 
0 


Welfare facilities 


Outside premises 1 24 
A 


(cl PRODUCT PROTECTION C HANOCING 

Personal dress and habits I 25 
A 


Personal hygiene practices 


Sanitary dressing procedures 


US. DEPAAATMENT O f  AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AN0 NAME CITY 
H M O  SAFETY AND INSP�CTION SERVICE 

INTERNAnONALPROGRAMS 
0513 1I0 1 Est. 17-L 

Agrate Brianza (MI) 
FOREIGN PLANT REVIEW FORM 'Star Stabilimento Alimentare S.P.A. 	 COUNTRY 

ITALY 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Faiz R. Choudry Dr. Galli Marco. Supervisor 7 Dr. Castoldi . 0Acceptable ~~~~~~ Unacceptable 

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply

IFormulations 

Preoperational sanitation 

Operational sanitation 

Waste disposal 

2. DISEASE CONTROL 

Animal identification 

Antemortem.inspec. procedures 

Antemortern dispositions 

Humane Slaughter 


Postmonem inspec. procedures 


Postmortem dispositions 


Condemned product control 


Restricted product control 


Returned and rework product 


Residue program compliance 


28
Cross contamination prevention A I 5: 

29Equipment Sanitizing A IPackaging materials I5: 

Product handling and storage 3i Laboratory confirmation 57A 

Product reconditioning 'i Label approvals 58A 

IProduct transportation 3: ISpecial label claims 
I s I 

(dl ESTABUSHMENT SANITATION PROGRAM 1 Inspector monitoring 

Effective maintenance program 1; 1 Processing schedules I:iProcessing equipment 

63
' 5 A  Processing records A 

3 s ~IEmpty can inspection I 64A 
Filling procedures 65A 

370 Container closure exam 66A 

I '6 IInterim container handling I 
'6 Post-processing handling 68A 

"o Incubation procedures 69A 

I 'b IProcess. defect actions -- plant I 75 
42 
0 Processing control -- inspection 

43
A 5. COMPUANCEIECON. FRAUD CONTROL 

I"0 IExport product identification I7i 
4s 

A Inspector verification I 7i 
~~ 

Export certificates 	 74 
A 

7s 
. 1'5 Single standard A 

Sampling procedures I 'b  ' Inspection supervision 76A 

Residue reporting procedures I '& Control of security items 
77 

A 

Shipment security 
79Storage and use of chemicals A Species verification A 

"Equal to" status 15-
Pre-boning trim 51

0 Imports j *A.-

COMMENTS MADE ON REVERSE I 



A. 

U.S. DEPAATMENTOF AGRICULTURE 
M O O  SAFEN AN0 INSPECTIONSERVICE 

INTERNATIONAL PROGAAMS 

FOREIGN PLANTREVIEW FORM 

NAME OF REVIEWER 
Dr. Faiz R.Choudry 

~~ 

1. CONTAMINATION CONTROL 

(a) BASIC ESTABLISHMENTFACILITIES 

Water potability records 

Chlorination procedures 

Back siphonage prevention 
~~ ~ 

Hand washing facilities 


Sanitizers 


Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Lighting 


Operations work space 


Inspector work space 


Ventilation 


Facilities approval 


Equipment approval 


REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 

05129101 Est. 31-L Ro (Mr) 
Giuseppecitterio Salumificio S.P.A. COUNTRY 

I ITALY 
I 

NAME OF FOREIGN OFFICIAL 

Dr. Enrico Melgrati & Dr. Castoldi IgA::tzN 0~~~~~ 0I J , , ~ ~ ~ ~ ~ ~ ~ &  


Cross contamination prevention 28A 
55 

.-

Equipment Sanitizing 
29 

A Packaging materials 56 

I ._ 

Product handling and storage 3iLaboratory confirmation 
57
0 

Product reconditioning 31 Label approvals 
58 

A 

Product transportation 3iSpecial label claims 59 
0 

A 

(di ESTABLISHMENT SANITATION PROGRAM Inspector monitoring 60 
A 

01
A 


02 
0 

IO i  

I "A 
I OSA 

06 
A 

07 
A 

IO i  

12 
A 

13 
0 

15 
A 

16 
A 

Effective maintenance program 

Preoperational sanitation 

Operational sanitation 

2. DISEASE CONTROL 

Animal identification 

Antemortem inspec. procedures 

Antemortern dispositions 

Humane Slaughter 

Postmortem inspec. procedures 

Postmortem dispositions 

Condemned product control 

Restricted product control 

Returned and rework product 

3. RESIOUE CONTROL 

Residue program compliance 

33A Processing schedules 61 
A 

34M Processing equipment 62 
A 

35A Processing records 	 63 
A 

64 

Filling procedures 65 
0 

370 Container closure exam 66
0 

'6 Interim container handling 67 
0 

'5 Post-processing handIing 68
0 

40 69 
0 Incubation procedures 0 

'b  Process. defect actions -- plant '$ 
420 Processing control -- inspection 'A 
43

A 5. COMI'UANCMCON. FRAUD CONTROL 

I"0 I Export product identification I 'f 
4sN Inspector verification 73A 

74Export certificates A 

I460 Single standard 7s
A 


I'b I Inspection supervision I 'X

I '6 IControl of security items 1'2

I 4iIShipment security 

I 


50 
A Species verification 


(bl CONOmON OF FACILITIES EQUtPMENT 

Over-product ceilings 

Over-product equipment 

Product contact equipment 

Other product areas (insidel I 2iSampling procedures 

Dry storage areas Residue reporting procedures 

Antemortem facilities I 2i, Approval of chemicals, etc. 

Welfare facilities 23 
A Storage and use of chemicals 

Outside premises 24 
4 PROCESSED PRODUCT CONTROL 

80 
A "Equal to" status 

(c)  .PRODUCT PROTECTION & HANDLING Pre-boning trim ' b  Imports ----jG- A 
- -.A-

25 52- Personal dress and habits ! .\ Boneless meat reirispection 0 i 

._-
Ingredients i d e n t i f i i a G ~ 1 6 ; l  I

I 

Sanitary dressing procedures 27 
0 Control of restricted ingredients '1 COMMENTS MADE ON REVERSE 



U.S. OEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
FOOD SAFETY AND ImPECTlON SERVICE Zola, PredosaINTERNATIONALPROGRAMS 

FOREIGN PLANTREVIEW FORM . 
5/30/01 Est. W I / L  COUNTRY

Alcisa S.p. A. Italy 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
M. Ghias Mughal, DVM Dr.Milana 0Acceptable 0Unacceptable . 

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply-

1. CONTAMINATION CONTROL 

(a1 BASIC ESTABLISHMENT FACILITIES 

Water potability records 
~ ~~ 

Chlorination procedures 02 
A 

Back siphonage prevention 03 
A 

Hand washing facilities 04 
A 

Sanitizers 0s 
5 

Establishments separation I (?A 

Pest --no evidence 

Temperature control 
~~~ ~ 

Lighting 1 1  
A 

Operations work space 12 
A 


Inspector work space 


Ventilation 

I 

15
Facilities approval A 


Equipment approval 


Over-product ceilings 17 
U 


Over-product equipment 


Product contact equipment 


Other product areas (inside) 


Dry storage areas 21 


Antemortem facilities 1'6 
Welfare facilities ! 23 .A 

Outside premises I 2: 

lc) PROOUCT PROTECTION 1HANDLING 

Personal dress and habits I 2sA 

' 26
Personal hygiene practices A 

Sanitary dressing procedures 
FORM 'FSlS FORM 9520-2 (2/93) R E ~ C E S F S I S  

28
Cross contamination prevention A -

29

Equipment Sanitizing A 

-
Product handling and storage 30 

A-
Product reconditioning 31 

A-
Product transportation 32 

A-
(d) ESTABLISHMENT SANITATION PROGAAM 

~~ ~~ 

Effective maintenance program 


Preoperational sanitation 


Operational sanitation 


Waste disposal 


Animal identification 


Antemortem inspec. procedures 


Antemortem dispositions 


Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Condemned product control 


Restricted product control 


Returned and rework product 


Residue program compliance 


Sampling procedures 


Residue reporting procedures 


Approval of chemicals, etc. 


Storage and use of chemicals 

~~ ~ 

33 

A-

34 

A 

35 

A 

36 


1 
A 

37 

0 

40 


I'b 
42 
0 

43 

U 

I uA 

4s
N 


1'5 

~ 

48 
A-

49 

A 

so 
A 

4. PROCESSED PRODUCT CONTROL 

Pre-boning trim 

Boneless meat reinspection 

Ingredients identification 53 
A-

Control of restricted ingredients 54 
A 

I 

' 0 2  I1 11901.WHICH MAY BE USE0 UNTIL EXHAUSTEO. 

55
Formulations A 

Packaging materials 

Laboratory confirmation 


Label approvals 


Special label claims 59 
A 


Inspector monitoring 60 
A 


Processing schedules 61 
A 

Processing equipment I 
Processing records 63 

A 

Empty can inspection 64
0 

Filling procedures 65
0 

Container closure exam I 6b 
Interim container handling 67

0 

Post-processing handling 68 
0 

Incubation procedures 

Process. defect actions -- plant 1'5 
~~ ~ ~~~ ~ 

Processing control -- inspection 'jQ 

Export product identification 1 7% 


Inspector verification 


Export certificates 


Single standard 75 
A 


Inspection supervision 76 
A 


Control of security items 77 
A 


Shipment security 78 
A 

Species verification 1 
"Equal to" status I 

80 
A 

mports 	 f 
t 

81 
A 

i 
-.-

Ocsqnedon PerFORM PRO Software bv Oelrma 



U.S. OEPARTMENT OF AGRICULTURE 
MOO SAFETY AN0 INSPECTIONSEAVlCE 

INTERNATIONALPROGRAMS 

FOREIGN PLANTREVIEW FORM 

NAME OF REVIEWER 
Dr. Faiz R. Choudry 

REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
Tavernerio 

Est. 9205/23/01 
Fumagalli Industria Alimentare S.P. A. COUNTRY 

ITALY 
I 1 

NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. Gridavilla, Dr. Noe, & Dr. Castoldi 0AccePtabla 0;:?$:? @U-eooble 


A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply 

1. CONTAMINATION CONTROL 

(a1 BASIC ESTABUSHMENTFACILITIES 

01
Water potability records A 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 
~ 

Sanitizers 0s 
U 

06Establishments separation A 


Pest --no evidence 


Temperature control 


Lighting 1 1  
A 


Operations work space 12 
A 


Inspector work space I 

~~~~ ~ 

Ventilation 
1sFacilities approval A 

Equipment approval Il5 
~~~ ~ 

(bi CONMTION OF FAClUTIES EOUIPMENT 

17
Over-product ceilings U 

Over-product equipment I 'k 
19Product contact equipment hl 

Other product areas (inside) 	 20 
A 

1 1Dry storage areas A 


Ant emortem facilities 22 
A 


Welfare facilities 


Outside premises 


28Cross contamination prevention Formulations I 5: 

29 56Equipment Sanitizing A Packaging materials 
I A  

Product handling and storage 30
A Laboratory confirmation 7; 

Product reconditioning 31 
A Label approvals 58 

A 

Product transportation I3% Special label claims 59 
0 

~~~ 

(dl ESTABLISHMENTSANITATION PROGRAM Inspector monitoring 60 
A

I 3iEffective maintenance program 
~ 

Preoperational sanitation 


Operational sanitation 


Waste disposal 


Animal identification 


Antemortem inspec. procedures 


Antemortern dispositions 


Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Condemned product control 


Restricted product control 

~~ 

Returned and rework product 

3. RESIOUE CONTROL 

Residue program compliance 

Sampling procedures 

Residue reporting procedures 

Approval of chemicals, etc. 

Storage and use of chemicals 

4 PROCESSEO PRODUCT CONTROL 

Processing schedules 61
0 

34 
U Processing equipment I 

35 
U Processing records I 6L 

I 36A Empty can inspection 

Filling procedures 65
0 

37 
A Container closure exam ' 66

0

I 3iInterim container handling 

Post-processing handling 
40 

A Incubation procedures 

I 'h Process. defect actions -- plant 1'5 
42 

A Processing control -- inspecti,on 'A 
43
M 5. COMPUANCMCON. FRAU0 CONTROL 

IuA Export product identification I 'i 
45
N nspector verification 

Export certificates 

1'5 Single standard 
~~ ~I 47A nspection supervision I 'Rl 

~~I4i 
49 

A 

~~~ 

81
(cl PROOUCT PROTECTION & HANOLING mports A 

25
Personal dress and habits , :\ 


Personal hygiene practices Ingredients identification 53
0 


Sanitary dressing procedures 1 Control of restricted ingredients 'b 



US. OEPARTMENTOF AGRICULllJRE REVIEW DATE ESTABLISHMENT NO. AND NAME 
FOOO S A F W  AND INSPECTlON SERVICE 

INTERNATIONALPROGRAMS 
5/28/01 Est. 172/L

FOREIGN PLANTREVIEW FORM Unibon Salumi Soc. Coop. A.r.L. 

CITY 
Reggio Emilia 
COUNTRY 
Italy

1 gzI:N0Acceptable/ 0UnacceotaMe 

55
Formulations A 

56
Packaging materials A 

Laboratory confirmation 57 
A 


Label approvals 58 
A 


Special label claims 


Inspector monitoring 


Processing schedules I6!4 

Processing equipment I 62A 
Processing records I 63A 
Empty can inspection 1-0 

Filling procedures 

Container closure exam 

Interim container handling I '& 
Post-processing handling 68 

0 

Incubation procedures 69
0 

Process. defect actions -- plant 1'6 
Processing control -- inspection 'A 

5. COMPUANCUECON. FRAUD CONTROL 

Export product identification 1 '$ 

Inspector verification 


Export certificates 74 


Single standard 

I 

nspection supervision I73 
Zontrol of security items 

Shipment security 

Species verification '9A 
'Equal to" status 

mports 

NAME OF REVIEWER 
M. Ghias Mughal, DVM 

Water potability records 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 
~ 

Sanitizers 


Establishments separation 


Pest --no evidence 
~~ ~~ 

Pest control program 

Pest control monitoring 

Temperature control 

Lighting 
~~~ 

Operations work space 

Inspector work space 

Ventilation 

Facilities approval 

Equipment approval 

NAME OF FOREIGN OFFICIAL 
Dr.Moscardini 

28 

A 

29 

A 

30 

A 

31 
A 

~~ 

32 

A 

33A 

34 

A 

I 35A 
I3; 
37 

0 

I '& 
39 
0 

40 

0 

I 'b 

45

N 


I"A 

I 47A 

51 

0 

I 56 

54A 


Cross contamination prevention 

Equipment Sanitizing 

Product handling and storage 


Product reconditioning 


Product transportation 


Effective maintenance program 


Preoperational sanitation 


Operational sanitation 


Waste disposal 


Animal identification 


Antemortem inspec. procedures 


Antemortern dispositions 


Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Returned and rework product 


3. RESIDUE CONTROL 

Residue program compliance 

Sampling procedures 

Residue reporting procedures 

01 
A 

05 
A 

06 
A 

1 O7A 

09 
A 

10
A 


12 
A 

13 
0 

15 
A 

16 

A 

(bl CONDITION OF FACIUTIES EOUIPMENT 

17 
A 

18 
A 

I% 
Im~ 

21 
A 

22 
0

I 2i 

Over-product ceilings 

Over-product equipment 

Product contact equipment 

Other product areas {insidel 

Dry' storage areas 

Antemortem facilities 

Welfare facilities 

Outside premises 

Personal dress and habits 

Personal hygiene practices 

Sanitary dressing procedures 

24 
A 4. PROCESSED PRODUCT CONTROL 

Pre-boning trim 

I 'R Boneless meat reinspection 
26 

A 

27 
A Control of restricted ingredients 

Oesignedon PerFORM PRO Software by Oelrina 
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U.S. OEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
FOOD SAFETY AND INSPECTIONSERVICE 

INTERNATIONALPROGRAMS 

FOREIGN PLANT REVIEW FORM 
512 1101 Est.0205 L 

Pnncipe D i  San Daniele S.p.A. 
I 

San Daniele D Fruiii 
COUNTRY 
Italy

1 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
M. Ghias Mughal, DVM Dr. Caliz 

Water potability records 	 01
A 

02Chlorination procedures A 
~~ 

Back siphonage prevention 03
A 

Hand washing facilities 04
A 

Sanitizers 

Establishments separation 

Pest --no evidence 

Pest control program I OSA 

09

Pest control monitoring A 

10
Temperature control A 

Lighting 
I 

12Operations work space A 

13Inspector work space 0 

Ventilation I '1 
15Facilities approval A 

16Equipment approval A 

(b) CONOrrlON OF FACILITIES EQUIPMENT 

17
Over-product ceilings A 

Over-product equipment 18 
M 

Product contact equipment I "v 
Other product areas (insidel I "A 

Dry storage areas 

A 
~~ ~ 

24Outside premises A 

Personal dress and habits 1 2?A 

Personal hygiene practices 

Sanitary dressing procedures 

FSlS FORM 9520-2 (2193) REmACESFSISFORM 9 

Cross contamination prevention 

Equipment Sanitizing 

Product handling and storage 

Product reconditioning 

Product transportation 

Effective maintenance program 

Preoperational sanitation 

Operational sanitation 

Waste disposal 

2. DISEASE CONTROL 

Animal identification 


Antemortern dispositions 


Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Condemned product control 


Restricted product control 


Returned and rework product 


Residue program compliance 


Sampling procedures 


Residue reporting procedures 


Approval of chemicals, etc. 

Storage and use of chemicals 

Pre-boning trim 

Boneless meat reinspection 

Control of restricted ingredients 

I 3~ 
32
A 

I 35A 
1 3sA 

I 

39 

0 

40 

0 

1 'b 
42 
0 
43

U 


I 

45
N 


I 

I 4; 
48
A 


49 

A 

I "A 

51 
0 

1 % 

'1 


-
EVALUATION 

Acceptable 0Unacceptable 

Formulations I 5: 

Packaging materials I 5; 

Laboratory confirmation 1 5a 

Label approvals 


Special label claims 59
A 


Inspector monitoring 


Processing schedules 


Processing equipment I 62A 

Processing records 


Empty can inspection 


Filling procedures 


Container closure exam I 6% 


Interim container handling 67
0 


Post-processing handling 68 
0 


Incubation procedures 1 $6 

Process. defect actions -- plant 


Processing control -- inspection 


5. COMPUANCEECON. FRAUD CONTROL 

Export product identification 1,: 
Inspector verification 

-
Export certificates 74 

Inspection supervision 76 
A 

Control of security items 1 7  
A 

Shipment security 

?9
Species verification A 

00
"Equal to" status A 

-
' 81

Imports A'' HACCP... See Attachment C 
. 

I 
Designed on PerFORM PRO Soltwarc by M r m a  



US. OEPARTMENT OF AGRICULTURE 
WOO SAFRY AN0 INSPECTION SERVICE 

INTERNATIONN. PROGRAMS 

FOREIGN PLANT REVIEW FORM 

NAME OF REVIEWER 
Dr. Faiz R. Choudry 

REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 

05/24/01 Est. 240-L Langhirano (PR) 
Salumificio Goldoni Domenico E.C S.P.A. COUNTRY 

ITALY 
I NAME OF FOREIGN OFFICIALI Dr. Couolino, Supervisor 

I

I EVALUATION
I Acceptable 0ES:?' 0uwa,,tah 


N = Not Reviewed 0 = Does not apply

1 '1 Formulations 

CODES (Give an appropriate code for each review item listed below) 
A = Acceptable M = Marginally Acceptable U = Unacceptable 

Cross contamination prevention 

Equipment Sanitizing 

Product handling and storage 

Product reconditioning 

Product transportation 

Packaging materials 

Laboratory confirmation 57 
0-

Label approvals 58
A.. 

Special label claims 59 
0 

I 

Inspector monitoring 60 
A 

Processing schedules 61
A -

Processing equipment 62 
A 

Processing records 63 
A 

Empty can inspection I 6b 
Filling procedures 

Container closure exam 

Interim container handling 

Post-processing handling I6& 

Incubation procedures 

I"A 
31 
A 


32 
A 

Water potability records 


Chlorination procedures 


Back siphonage prevention 


Hand washing facilities 


Sanitizers 


Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Inspector work space 


Ventilation 


Facilities approval 


Equipment approval 


Over-product ceilings 


Over-product equipment 


Product contact equipment 


Antemortem facilities 


Welfare facilities 


Personal dress and habits 
_ _  -

Personal hygiene practices 

Sanitary dressing procedures 

01 
A 

02 
0 

03 
A 

06 
A 

05 
A 

I "A 

1 %  

14 


A 
15 

A 

16 

A 

17
A 

1 ? 

I2b 

(dl ESTABLISHMENT SANITATION PROGRAM 

1 33A 

1 


1 %
I'b 

Effective maintenance program 

Preoperational sanitation 

Operational sanitation 

Waste disposal 

2. OlSEASE CONTROL 

Animal identification 


Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Condemned product control 


Restricted product control 


3. RESlOUE CONTROL 

Residue program compliance 

Approval of chemicals, etc. 

1'6 

I 4i 5. COMPW(YCE/ECON. FRAU0 CONTROL 

Export product identification 

Inspector verification 

Export certificates ~ 74A 

Single standard 

Inspection supervision 'It 
77Control of security items A-
78I 4: 

Shipment se.curity A 
7950 

A Species verification 0 

80"Equal to" status A 

81Imports A-
13

A 

COMMENTS MADE ON REVERSE 

Otsigned on PwFORM PRO Soltware by &CiM 

I 2iStorage and use of chemicals 

25 
A 

26 
A Ingredients identification 

1'6 



AccapIabhl 
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US. DEPARTMENT OF AGMCULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY
H M O  SAFEPl AND INSPECTION SERVICE 

INTERNATIONAL PROGRAMS Smta Palomba
05/09/0I f i t .  272-MfS 

FOREIGN PLANT REVIEW FORM Cesare Fiorucci S.P.A. COUNTRY 
ITALY 

I 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. F. Choudry & Dr. G .  Mughal Dr.Claudio Pnncipi Dr. Adriano Giorgioni 0ACCaP,aMa 0Rs-,aviaw unrcceotrMe 

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Doesnot aoolvI '\1. CONTAMINATION CONTROL Cross contamination prevention Formulations 55 

0 

Equipment Sanitizing I 2: Packaging materials 56 

A 

Product handling and storage I '& Laboratory confirmation 57 
0 

Product reconditioning I3: Label approvals 58
A 

Product transportation 32
A Special label claims 59 

0 

Inspector monitoring 

Effective maintenancb progr i ip lc  Processing schedules I 6b 

Water potability records 
~ _ _ _ _ _ _ ~~~~ 

Chlorination procedures 


Back siphonage prevention 


Hand washing facilities 


Sanitizers 


Establishments separation 


Pest --no evidence 


Temperature control 


Lighting 


Operations work space 

~~~~~~ ~ 

Inspector work space 

Ventilation 

Facilities approval 
~ ~~~ 

Equipment approval 

Over-product ceilings 

Over-product equipment 

Product contact equipment 

Other product areas (inside) 

Dry storage areas 

Antemortem facilities 

Welfare facilities 

Outside premises 

01
A 

02 
0 

03
A 


04 
M 

05
U 

I "A 

I l0A
I 

11 
ni 

I'f 
I 

14
A 


16
A 


Ilil 
18 
hl 

19
ni 

20
A 


21 
A 

Preoperational sanitation 


Operational sanitation 


Waste disposal 


Animal identification 


Antemortem inspec. procedures 


Antemortern dispositions 


Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Condemned product control 

~ 

Restricted product control 

Returned and rework product 

3. RESlWE CONTROL 

Residue program compliance 

Sampling procedures 

Residue reporting procedures 

Processing equipment 
35
U Processing records 

36 
A Empty can inspection 

Filling procedures 

' 
37
A Container closure exam 

3i 
39 


A 

I % Incubation procedures I% 
I 'A Process. defect actions - plant 'b 

Processing control - inspection 'A 
I 4i 5. COMWANCMCON. FRAU0 CONTROL 

44 
A Export product identification 

45 
A 

46
A Single standard 

47
A 	 Inspection supervision 

Control of security items 

Shipment security 

Species verification 

1 2i 

1 2a 

; 24 


A 4.  PROCESSED PROOUCT CONTROL "Equal to" status I 
(CI PROOUCT PROTECTION L HANOLING Pre-boning trim 51 imports I *lo 

- .- -
.. Personal dress and habits . 

2% 
\ Boneless meat reinsoection HACCP I 1 -

Personal hygiene practices I 26A Ingredients identification 

Sanitary dressing procedures I 2iControl of restricted ingredients 1'; COMMENTS M A D E  ON REVERSE I 
Oesqned on PtrFORM PRO S a l u m r C  bv Delrina 



Acceofabkl 
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US. OEPARTM�M OF AGRICULTURE 
FOOD SAFf lY  AND INSPECTIONSERVICE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 

lMERNATIONAL PROGRAMS Pomezia 
05/08,W/O1 Est. 272-L 

COUNTRYFOREIGN PLANTREVIEW FORM Fiorucci Cesare Salumificio S.P.A. ITALY 
1 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. F. Choudry & Dr. G .  Mughal Dr-Claudio Principi & Dr. Adriano Giorgioni ~ A c c c o ( a ~0Re.,enaw ~ ~ c c e p t a b k  


A = Acceptable M 5; Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Doesnot aoolv1 2\1. CONTAMINATION CONTROL 

(4BASIC ESTABLISHMENT FACIUTIES 

Water potability records 

Chlorination procedures 

Back siphonage prevention 
04Hand washing facilities A 

Sanitizers 05 
M 

Establishments separation 06 
A 

Pest --no evidence 07 
M 

Pest control program 1 O i  

Pest control monitoring IO i  

10Temperature control A 

11Lighting A 

Operations work space 1 %  
~ ~ ~~~ 

Inspector work space 
I 

14
Ventilation A 

Facilities approval I 'R 
16

Equipment approval A 

tcr) COND~ON OF FACILITIES ~ a u t m m  
17

Over-product ceilings II 

Over-product equipment 

Product contact equipment 

Other product areas (insidel 

Dry storage areas 2 1  

Antemortem facilities 

Welfare facilities 1 2:, 
~~ ~~~ 

Outside premises I 24, 
-

Cross contamination prevention Formulations 5s 

A 

Equipment Sanitizing Packaging materials 56 

A 

Product handling and storage I % Laboratory confirmation 57 
0 

~ 

Product reconditioning 31 
U Label approvals 58 

A 

Product transportation 
32 

A Special label claims 59 
0 

(d) ESTABUSHMENTSANITATION PROGRAM 

Effective maintenance program I 3h Processing schedules 

Preoperational sanitation I 31J 
~-

Operational sanitation 

Waste disposal 

Animal identification 

Antemortem inspec. procedures 

Antemortem dispositions 

Humane Slaughter 

Condemned product control 

Restricted product control 

Returned and rework product 

3. RESIDUE CONTROL 

Residue program compliance 

Approval of chemicals, etc. 

Storage and use of chemicals 

~ 

35
U 

36 
A 

37 
0 

380 

I3& 

1 'i 
5 1  
0 

I 

Empty can inspection 


Filling procedures . 11; 

Container closure exam 


Interim container handling 67 


Post-processing handling I 68A 

Incubation procedures 


Processing control -- inspectio'n I 
5. COMPUANCUECON. FRAU0 CONTROL 

Export product identification 

nspector verification 

-
?9Species verification A __ 
80'Equal 10- status 0 

-. -
81mports A(cl PRODUCT PROTECTION & HANDLING Pre-boning trim 

' 25
Personal dress and habits ' A 

Personal hygiene practices I25 
~~ ~ ~ ~~ 

Sanitary dressing procedures I '& Control of restricted ingredients 
!O-2 (1 11901. WHICH M A Y  BE USED UNTIL EXHAUSTED 



US. M P A R T M E M  OF AGRICULTURE 
FOOO SAFETY AND INSPECTION SERVICE 

REVIEW DATE I ESTABLISHMENT NO. AND NAME I CITY 
immAnmL PROGRAMS 

FOREIGN PLANTREVIEW FORM 
05/22/0I Est. 304 M I S  

Mec Carni S.P.A. 
I 

NAME OF REVIEWER 
Dr. Faiz R. Choudry 

NAME O f  FOREIGN OFFICIAL 
Dr. Pierantoni& Dr.Pasin, IIC 

Water potability records 01 
A 

Chlorination procedures 02
0 

Back siphonage prevention 03 
A 

Hand washing facilities 04 
A 

Sanitizers 05
M 

Establishments separation 1 "A 
Pest --no evidence 

Temperature control 

Lighting 1 1  
A 

Operations work space 12 
A 

Inspector work space 1 li 
~ 

Ventilation 14 
A 

Facilities approval 15 
A 

Equipment approval I l; 
~ 

&I CONMlWM OF FACILITIES EQUIPMENT 

17
Over-product ceilings A 

Over-product equipment 18 
A 

Product contact equipment 19
M-

Other product areas (inside) 20 
A-

Dry storage areas 21
M-

Antemortem facilities 22 
A 

Welfare facilities 1 ?\ 
~~ 

Outside premises 24 
A 

Personal hygiene practices I 2L 

Cross contamination prevention 

Equipment Sanitizing 

Product handling and storage 

Product reconditioning 

Effective maintenance program. 

Preoperational sanitation 

Operational sanitation 

Waste disposal 

2. OISEASE CONTROL 

Animal identification 


Antemortem inspec. procedures 


Antemortem dispositions 


Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Condemned product control 


Restricted product control 


Returned and rework product 


3. RESIOUC CONTROL 

Residue program compliance 

Sampling procedures 

Residue reporting procedures 

Approval of chemicals, etc. 

Storage and use of chemicals 

4. PROCESSED PROOUCT CONTROL 

Pre-boning trim 

Boneless meat reinspection 

Ingredients identification 

Control of restricted ingredients' 
!O-Z (1 11301. WHICH MAY eE USEO UNTIL EXHAVSTEO 

ITALY
I 

EVALUATION

0AcceptaMe EystF' 0~ c c e , , , r M c  

0
I 

28 Formulations 55 
0 

29
A Packaging materials 56 

A 

30 57A 
1 

Laboratory confirmation i -I 3k ILabel approvals 58 
A 

59 

33A Processing schedules 61
0 


34 

hl Processing equipment 620 


I 35A IProcessing records -,K
1 

32 Empty can inspection 640 

Filling procedures 65
P 

37A Container closure exam 660 

3iInterim container handling 670 

39A Post-processing handling 680 

"A Incubation procedures 690 

'A Process. defect actions - plant '% 
42A Processing control -- inspection 'b 

I 4i I 5. COYPUANCUECON.RIAUDCNTROL 
~ 

44A Export product identification 72A 

45N Inspector verification 73 
A 

I~ x p o r tcertificates 
~~ ~~ ~ 

46A Single standard 75 
A-

47A Inspection supervision 76A 

48A Control of security items 77 
A 

49A Shipment security 78
A 

I siISpecies verification I ?% 

"Equal to" status 

51A Imports + 
--

52 
0 i 

53 
0 


~~ ~~ ~~I '6 I COMMENTS MADE ON &RSE I 
I 

Desqned on PerFORr.4 PRO Y l w x e  by Detma 



----- 
U.S. DEPARTMENTO f  AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME 

M O D  SAF�IY ANO INSPECTION SERVICE
i m w n o u c  PROGRIMS 

05116101 at.312-MIS 
FOREIGN PLANTREVIEW FORM Coop. Agricola Bertana S.r. L. 

CITY 
Castelverde 
COUNTRY 

I ITALY 
EVALUATION

0ACCIDtabk at:2z:F 0un;lcceptw 

I 

NAME OF FOREIGN OFFICIAL 
Dr. Fucilli 8c Dr. Castoldi 

NAME OF REVIEWER 

Dr. FAIZ R. CHOUDRY 


1. CONTAMINATION CONTROL 

Water potability records 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 

Sanititers 

Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 
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